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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 


Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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SECRETARY—JAS. M. HOBBS, CHICAGO, 
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W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


35 River St. CHICAGO 








EDWARD P. SILLS 
Packers’ Agent and Broker in 
@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 


Wholesale 
BROKERAGE AND COMMISSION 


oy Pacific Coast 
on Products 
New York = 42. River St., CHICAGO 


EMERSON #@ HALL 


pet, ee CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers ia Nebraska and Minnesota. 





SAM BAER & CO. 
Brokerage and Commission 
Ganned Goods and Dried Fruits 


©CO RESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E.C. SHRINER 6G CO. 


MANUFACTURERS’ AGENTS A\D BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Ag nts 


OFFICES 


wt Vas Mercantile Co., Dallas, Texas. 
ter-State Brokerage‘ o., Oklahoma City,0.T. 
ter-State Brokerage Co., So. McAlester, I. 1. 


WE TRAVEL MEN DALLAS, TEX. 





The Tatman Thompson Co. 


WHOLESALE 


Brokerage and Commission 
NEW ORLEANS, LA. 


your offerings. Cover jobbing points 
in Louisiana and Mississippi. 


Send us 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 




















G. M. AHRONS GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Soliciteé. 








Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A. FROST & CO. 
Brokerage and ( ommission 
Canned Goods and Dried Fruits 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Menufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO. 











GETTYS BROKERACE Co, 


SUCCESSORS Te 
GETTYS & CILBERT 


BROKERS and \OMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo. Omaha, Neb, 








Correspondence Solicited 
' 5 WABASH AVE. CHICAGO 





St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 


a 
Ric's 
Ar 
pe: 
5 


Dried Fruit Brokers? Ass’ : 
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q Canned Goods Brokers and Commission Houses 





THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN | ROFMER & (0, |B: F. MOOMAW CO. 


CANNED GOODS 
BROKERS 
ABERDEEN, MARYLAND 


OUR SPECIALTIES — 
CORN AND TOMATOES 





PICKRELL-CRAIG CO. 
B ROKER —) 
Canned Goods, Dried Fruits 


20i)- 202-203 KELLER BLDG. 
LOUISVILLE, KY. 





Packers’ Agents 
and Brokers in 


CANNED GOODS 


ZANESVILLE, OHIO 


Correspondence Solicited 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 
Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory! Southern and Middle 
Western States : 
Correspondence Solicited 





H. F. DONLEY CoO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lewa 








Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES:} In barrels of about 240 Ibs. - - 6c per Ib. 
—=——— _{ In 50 and 100 Ib. packages - - Sc per Ib. 


~—- Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 37c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 























CHAS. D. PALMER 


PALMER BROS..,Inc. 


WHOLESALE 
MERCHANDISE BROKERS 


AND MANUFACTURERS’ AGENTS 
202 Trust Bldg., Dallas, Texas 


FRED N. PALMER 


Fifteen Years’ Experience in This Territory 
We cover all Jobbing points in North, East, 
West and Central Texas 


Fort Worth Office: Claude Van Zandt & Co. 





























Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 


We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 
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CAN MAKING MACHINERY 


The Latest Automatic Side Seam 
Locking Machine, with’ Soldering 
Attachment. 


Machine shown above is our Latest Inpruveu Luck Seam body Forming Machine, with Side Seam Soldering Device. This Machine runs 
free of all jams and smashes, with a capacity of 50,000 perfected bodies a day. Write for Prices and Discounts. 


SLAYSMAN & CO. Office and Salesroom: 718 E. Pratt St. Factories, 125-127 E. Falls Ave., and 11 S. Front St., BALTIMORE, MD. 





























RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


a 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


“Lockwood” 














SPECIAL EASTERN ACENT FOR 


The “Sprague”’ 


USED IN 

A CANNING 
FACTORY, 

1 SELL IT. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“M” Corn Cutter, Corn 
Cookers, Silkers and 
all Machines 
for Canning 
Purposes 


500 Page Catalogue 
for the Asking 


Don't Worry, 
ask me, I'll 
get it for you 


Gas Machines, 
Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 


Line of Canning Machinery 


“‘Hawkins” Continuous 
IF Capper, Colbert Rotary 
TIS Tomato Filler, Model 

















THE CANNER AND DRIED FRUIT PACKER. 











High Speed Automatic Can Making Machinery 
for Open-Top and Packers’ Cans 


BLISS No. 15 AUTOMATIC FLANGER 


This entirely Automatic Machine is continuous in operation 
(not intermittent) and produces a perfect and uniform flange. It 
handles work from 2 to 654 inches in diameter by 2 to 7 
inches in height, at the rate of 100 to 150 cans per minute. 


Fitted with a friction clutch, it may be direct driven from a 
line shaft, and instantly started or stopped independent of other 
machines. 


Adjustments when changing from one size can to another are 
few, simple and quickly made. Write for full information. 


(Patented) Can Making Machinery Catalog No. 14 on request. 


“Bliss’’ No. 15K Automatic Flanger. 


E. W. BLISS COMPANY 


33 Adams Street Brooklyn, N. Y., U. S. A. 


Representatives for Chicago and Vicinity, STILES-MORSE CO., 562 Washington Blvd., Chicago, IIl. 




















MAKES MORE MONEY THAN WE DO 


From now on until the close of the season the Canner will 
just make things hum, and there is nothing that we know of 
that will add so much music and harmony to his work as our 


No. 2 Automatic Adjustable Double Seamer 


The simplest, easiest and most satisfactory Double 
Seamer ever made. ,THEY ALL SAY SO, and we 
must accept their verdict. 


You’d be surprised at the number of dozen No. 
2 Double Seamers that we turn out every week during 
the canning season. 


It is astonishing how the canning industry has 
developed since Ams put his No. 2 on the market. 

Boys and girls run them as easily as if they were 
simply playing. 

If you haven’t yet gotten into the habit of using 
the Sanitary Can and our No. 2 Double Seamer, you 
are missing one of the best money making propo- 
sitions on the market. 


One thing that- gives us lots of satisfaction is the 
fact that the man who buys our No. 2 Double Seamer 
gets more profit out of it than we do. 


Ams Sanitary Solderless 
Sealed Can GLAD TO ANSWER ALL QUESTIONS 


eS oAe 3 


ot A) 
ie Da 


‘ oF a ° 7 , 
No. 2 Automatic Adjustable Double Seamer 


MAX AMS MACHINE COMPANY Mount Vernon, N. Y., U. S. A. 


European Office: Corso Valentino 13, Torino, Italy South American Office: Buenos Aires, Argentina, S. A. 
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THE STECHER 
COMBINATION BENCH 
AND DRILL 


NEW DESIGN HIGH SPEED 
BALL BEARING ADJUSTABLE 














q In placing on the market this new design high speed 
bench drill, we are offering the public the handiest and 
most useful small drill which has yet been produced. 
@ For tool room and manufacturing purposes, in capac- 
ity up to one-half inch, this drill is unexcelled. 


MANUFACTURED BY 


The Charles Stecher Company 


(NOT INC.) 


108-128 N. Jefferson St., Chicago 


Don’t Kick About Low Prices 


Just remember that manufacturing methods improve and 
your competitor is probably using better equipment than 
you; for instance, 


“THE REEVES” 
Variable Speed Transmission 


to regulate the speed of his cookers, fillers, cappers, 
blanchers, conveyors, etc. 





_/ 


By turning a small hand crank you can increase the 
speed 1 can, 2 cans, 5 cans, 19 cans or more as your help 
becomes more skilled or as the condition of the material 
varies, or, a turn in the other direction reduces the speed. 

You not only increase the efficiency of your plant but 
better the quality of your product. 


Our Catalog tells all about it. Ask for it. 


REEVES PULLEY CO., “tnorsna® 
































Chisholm-Scott 


Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


Operating Patents of FACTORY: SUSPENSIe BRIDGE, N. Y. 


Cc. P. and a A. Chisholm Branch Office 
R. P, Scot with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 


Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing eur 
patents, which cover all known means o ——e 
green peas, that any bond offered should be perpetua 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are in 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfull 
CHISHOLM- ScoTT co. 




















WHAT DO 
YOU THINK 
OF THAT? 


1000 CANS TIPPED FOR 10 CENTS 





That is the report of one Canner who uses the 
Ciena Auto- a 


WRITE FOR PRICES AND DESCRIPTIVE MATTER 


CHICAGO SOLDER COMPANY 


1188 N. Union St., CHICAGO 











YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off veur mind. 
RYDER CAN MARKER 


Simple in construction, Easy 
and positive im action. Ready 
for first and every can. pe 
changes for different grades 
instantaneous, Adjustment te 
different size cans quick and 
accurate. Equipment ef type- 
holders and rubber type com- 











> ere ee with every machine. 
SS Sins Caer ae ad om = inimum of ink evaporation 
Bi = if and type renewals. Mechani- 
, s . i= cally designed and mechani- 
HAWKINS UNIVERSAL EXHAUSTER ae : BR catty putt reny tried out in 
Fae cine different factories in New 
View showing top removed F aot ye - . i bags LT — SS So 
i us Automatic Exhauster. Furnishe | - - © in efficiency. mag im dura- 
. heme yy Size and Any Capacity Desired . 3 = bility. Fully guaranteed, 
For further particulars address Semu ivr list vi users, testimonials, etc. 


S, M. RYDER & SON, a SARE NEW YORK 
SPRAGUE CANNING MACHINERY GO. SPRAGUE CANNING MACHINERY CO., "ESRZERX ASEN7® OHIGAGO 


5 Wabash Avenue, CHICAGO ‘+ 5& Wabash Avenue, 
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The following Advertisement appeared in The Canner during season of i908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“ QUALITY CAMPAIGN,” we have decided to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 











Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 

Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “‘the proof of the pudding is in the eating.”’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 





The Sanitary Can 
SANITARY CAN COMPANY 


General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 


. New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
gnailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








We deem it our duty to remind you that canned 
goods need publicity. 


sk ke 
*k *k 


Every misstatement on the label is an obstacle to 
increased consumption of canned goods. 
* 


Don’t pack seconds; they are the grade of goods 
that check the natural increase in demand for canned 
foods. 


The National Canners’ Association is desirous of 
getting up a thoroughly good and attractive program 
for the Milwaukee convention and is not only open for 
suggestions but urgently requests that canners send 
in any ideas they may have as to the make-up of the 


program. It may seem to some of the packers a long 
time ahead, but time flies,,and the convention is only 
about’ six months away. A program ‘committee will 
be appointed very shortly. 

* ke x 

Exports of manufactures in the fiscal year 1910 ex- 
ceeded those of any earlier year and imports of manu- 
facturers’ materials in 1910 were also the largest on 
record. This is a summarization of an analysis of the 
year’s imports and exports just prepared by the Bureau 
of Statistics of the Department of Commerce and 
Labor. The statement shows the imports of 50 prin- 
cipal articles, the exports of 50 principal articles, and 
the total imports and exports, and is sufficient, when 
coupled with the detailed figures of the preceding 
month, to justify the assertion that both the exports’ 
of manufactures and the imports of manufacturers’ 
materials exceeded those of any earlier year in the 
history of our commerce. 

* * & 

A report by the American Consul at Birmingham, 
England, on the cost of living in that country says 
that “dried fruits have enormously increased in con- 
sumption, but the prices are the same.” The unchanged 
prices seem a sufficient reason to account for the in- 
creased demand in England, yet on the other hand, 
consuming demand for canned goods in the United 
States doesn’t increase as rapidly as it should, not- 
withstanding that on the bulk of the pack of staples 
like tomatoes, corn and peas there isn’t a really wide 
variation in the retailers’ prices to the consumer, one 
year with another. One of the chief reasons why 
demand for canned goods hasn’t increased faster is 
that retailers’ prices, at least on a very large part of 
the canned goods sold, zre too high to begin with. 

x -«K x 

F. A. Aplin, head of the J. K. Armsby Company’s 
New York office and a recognized authority, said in 
an interview given a short time since in regard to the 
dried fruit situation, that ‘Prunes have never been 
cheap to the consumer, no matter how low a price 
the producer has accepted or been forced to accept.” 
Then there is a condition in the prune industry some- 
what similar to that existing in the canned goods 
business, and accounting in considerable measure for 
the slow increase in consumption of canned vegetables 
and fruits. We do not go as far as to assert that 
canned goods have never been cheap to the consumer, 
no matter how low a price the packer has accepted or 
been forced to accept, but we do say that a large 
percentage of the canned goods pack never sells to con- 
sumers at very cheap prices, regardless of how low 
the first-hand market may be. 
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Pure Canned Goods. 


Purchase the can with the 8 in the bottom 


With our four factories our manufac- 
turing and shipping facilities 
are unsurpassed. 
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Appeal Taken In Tomato Case 


N the matter of the shipment of 2,000 cases of 

tomatoes from Baltimore, Md., to Fort Worth, 

Tex., which was confiscated under a decree of 

the United States District Court of the Northern 
District of Texas, as being unfit for food, THe Can- 
NER is advised that an appeal has been taken from the 
decision of Judge Meek and that the case will come up 
for argument some time during October or November 
next, before the Circuit Court of Appeals at New 
Orleans. 


It will be remembered that this is the case in which 
the very important decision was rendered that the 
Federal food authorities have the right to seize and 
overhaul shipments of canned goods, at sellers’ ex- 
pense, and condemn leaks and swells. This decision 
was rendered notwithstanding the fact that the con- 
tract between buyer and seller distinctly stipulated that 
no leaks or swells shou!d be sold or offered for sale, 
but were to be returned to the seller. The entire trade 
is interested in the outccme. 


The Open Shop 


NE of the well known canning concerns in New 

York State, the Cazenovia Canning Company, 

declare for an cpen shop; that is, they invite 

the public to visit their cannery, which is open 
to public inspection at all hours when in operation, 
and take note of its sanitary condition in all depart- 
ments. 

Every canning factory in the country should fol- 
low the Cazenovia company’s example. Every packer 
of canned goods shou!d keep his plant in such condi- 
tion that inspection at any hour or time of day need 
cause him no fear. Packers should be not merely 
willing to admit visitors to their plants, but should go 
farther and invite them to enter and see for them- 
selves that there are no dark secrets about the processes 


of packing fruits and vegetables; that everything in 
the cannery is pure, clean and sweet; that the best 
quality of raw stock is used; that pains are taken to 
insure that the floors and tables and machinery are 
kept as clean as are the utensils in the kitchen at home. 

THE CANNER is glad to know that every year the 
number of canners who throw their canneries open to 
the public’s inspection is increasing. It’s a wise policy. 
It makes friends for canned goods, because consumers 
have an opportunity to see for themselves that the 
goods are clean, pure and wholesome. 

Suggestions favorable to the open shop policy are 
timely, with the commencement of tomato and corn 
canning so close at hand. 


Again Those Stencils 


HE CANNER has just published another batch of 

“Notices of Judgment” under the federal pure 

food law, and among them were several cases 

brought against canners who, through careless- 
ness or for some other insufficient reason, and in spite 
of repeated warnings, used old stencils, marking their 
shipping cases “2-lb.” and “3-!b.” instead of No. 2 and 
No. 3, as they should have been marked. 

We desire to urge upon our readers the importance 
of discarding their old stencils and having new ones 
made, so as to be able to mark their boxes in accord- 
ance with the federal food regulations. You may fail 
to see any wrong in marking your shipping cases 
“2-lb.” or “*3-lb.,” since the consumer rarely ever sees 
them and not one person in ten thousand who eats 
canned tomatoes, corn, peas, peaches, etc., would, there- 


LARGE EUROPEAN CANNING PLANT. 
Brussels, July 31.—One of the largest canning estab- 
lishments in Europe is Malines, Belgium. It turns 
out the highest grade of goods. Of peas alone 5,000,- 
000 tons are the product of a busy season. A govern- 
ment agent says the packages are made up with an 
attractiveness which Americans should learn. This 


fore, be likely to be misled; but it is a matter of law 
and not of opinion, and must be complied with. 

This particular kind of mislabeling has been going 
on so long that there is no excuse for further neglect 
on any packer’s part to provide himself with proper 
stencils. Canners should remember that though this 
is about the most harinless form of mislabeling imag- 
inable, the officials and the public don't so regard it, 
because to the mind of the ordinary man or woman 
false labeling amounts to false labeling, and the repu- 
tation of canned goods suffers every time a case 
against a canner is called in court. The newspapers 
in all parts of the country are publishing these “Notices 
of Judgment” which the Department of Agriculture 
is sending out with much regularity, and it is high 
time now that the names of canning concerns were 
appearing less prominently among them. 


factory receives orders from many American cities, 
In the busy season it employs 400 persons, of which 
300 are women; the latter receive 40 cents a day and 
the men 60 cents. 





See the used machinery for sale ads in this week’s 
CANNER. 

















Used and approved by many ef the largest canners in America. 


ArcrorBan Non-Acid Soldering Flux 


Get your order in now and avoid delay. 








GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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Canned Goods Market os «| 











The Situation. 


General canned goods business, from the statements of 
the majority of operators in the Chicago market, is good, 
with the exception of tomatoes, which have been quiet dur 
ing the week reviewed. 

The prospect for stability of canned goods values is en- 
tirely favorable. That this is a packers’ year seems cer- 
tain. Three years of ultra-conservative buying by jobbers 
now finds many of the larger factors in the wholesale ‘lis- 
tributing trade working on very small spot stocks, and a 
logical inference is that the protection of the more pressing 
wants of the retail trade will force jobbers to come to the 
front with larger orders on the average than they have 
been accustomed to give for two or three years past. 

Pea Shortage in Several States. 

Packers, brokers and buyers interested in peas have pretty 
well settled in their own minds the extent of the shortage 
in Wisconsin, New York and other principal pea packing 
states; still, every bit of additional information is welcomed. 
THE CANNER has received a large number of reports, dur- 
ing the past week to ten days, covering the leading can- 
ning sections for this vegetable, and our advices, backed 
up by opinions of men who are particularly well informed, 
enable us to estimate the Wisconsin pack at approximately 
60 per cent of last year’s production, if anything, as ap- 
pears at present, under rather than over that. 

Indiana will probably show about the same, on 
of the very heavily reduced acreage. 

Michigan’s pack probably is between 60 and 70 
of that state’s output last season. 

New York will probably not vary any from the pack of 
a year ago, on account of the increased acreage in that state. 
Now as to the quality of the 1910 pea pack: 

There have been some excellent peas put up at certain 
points in Wisconsin, but the general average of this year’s 
production of canned peas may be regarded or classed as 
a poor quality, on account of the drouth causing the peas 
to come in so close together. This week will witness the 
closing of the last pea factory in Wisconsin. 

Tomatoes—Trading on spot tomatoes is very light at 
present. A car of eastern goods is slipped through here 
and there, but, aside from this, there is nothing doing to 
speak of. The spot market in the East is quoted at 67%4¢, 
and spot western tomatoes are generally quoted today at 
75e, f. o. b. faetory, for Indiana packing. Future eastern 
tomatoes are holding their own at 70ce, f. o. b. East, and 
future western can be found at 77%e, f. o. b. factory, 
possibly at 75e. Readers are referred to the letter of 
THe CANNER’s special correspondents at Baltimore and In- 
dianapolis, which will be found elsewhere in this issue. 

Corn—On account of the new season being so near at 
hand, there is but a limited amount of business on spot 
corn, with no change in the feeling as regards values and 


account 


per cent 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can'give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is 225 E. WMinois St. write them 








ee 
no alteration in quotations since a week ago, the range on 
spot western remaining 80c to 85¢ per doz., Chicago. There 
are few sellers now, because corn is one of the scarcest ar. 
ticles of anything in the entire canned goods list. The 
cleanup this season is a record-breaker. There will be no 
carryover. The continued drouth has been a contributing 
factor in the strong feeling among western packers, who 
are holding futures firm at 70c f. o. b. for standard grade, 
Some packers are only taking on additional future business 
at this figure subject to being packed. 

Peas—Wisconsin packers are not selling many peas to the 
jobbers, but to other packers who are short. Packers have 
in fact lately been the jobbers’ chief competitors. As q 
leading Chicago canned goods man said to THE CANNER, 
“They pay better prices ‘and are less eritical.’? The pack- 
ers selling to other canners are, of course, those that sold 
but few futures, or none at all. Buyers this week have 
sought concessions from the packers, though without sue- 
cess, so far as we have been able to learn. 

A eannéd goods man who recently comple ted a trip through 
New York and Wisconsin said to THe CANNER that he found 
both states ‘‘materially short, especially of high grades,” 
Regarding Wisconsin’s total pack, he stated that ‘‘It will 
probably be from 60 to 65 per cent of all grades, the pack. 
ing of Alaska peas being about an average of 40 per 
cent.’’ In regard to the New York pack he said: ‘'In 
New York state I do not think there will be an average 
pack of over 50 per cent. This includes all grades. Faney 
grades of Alaskas seem to be extremely short.’’ Concern- 
ing the future of the pea market he said: ‘‘It is my im- 
pression that after buyers have learned the actual shortage 
they will receive on their contracts the market will ad- 
vance materially.’’ Regarding the New York City and 
vicinity buyers he added: ‘‘All jobbers in this section 
have been purchasing peas of fancy quality for the past 
ten days, and even now it is very hard to find a packer 
who has any surplus whatever to offer except some of the 
smaller ones who did not sell any futures.’’ 

Fruits—Demand for California canned fruits has _ been 
very good in this market. Spot stocks of cherries, apricots, 
pears and plums are closely cleaned up. The trading, nat- 
urally, has slowed up, but the season has been a most active 
one and practically everything is cleaned up, except some 
peaches. California canners are running now on peaches 
This from the last issue of the Fruit Grower is of in 
terest: ‘‘The increased cost of pears to canners in the 
country has advanced packing costs in that line, and ad- 
vanees have been made in quotations on all grades of pears. 
The Association has just issued a revised price list. ‘The 
advance in Bartlett pears is the most notable thing; cher- 
ries show firmness as well.’’ 

Michigan reports relative to peaches indicate that there 
will in all probability be a good sized pack in the north- 
ern counties, possibly enough to offset the shortage in the 
southern districts in that state. Canning of peaches will 
not commence in Michigan for several weeks yet, and it 
will be about September 1 before the northern Michigan 
canners get to work. Present prospects for the northem 
Michigan peach pack are very good. 

Regarding New York’s pack of small fruits a leading 
canner in that state reports his expectation of about 75 per 
cent of a pack of red cherries and raspberries. In Balti: 
more all the early fruits have been cared for by the car 
ners, who are at work now on peaches, though the peach 
canning season in that section is not under full blast as 
yet, the pack so far being virtually limited, according toa 
jate advice, to seconds and unpeeled pie fruit. Berries and 
cherries are reported as less active in that market, except 
ing best grades of white cherries. A Baltimore report to 




















STO RAG Canned Goods and Dried: 

Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 
and further information. 


Warehouses A and B, Direct Rail The eon cee Ce. 
and Lake Connections 849-403 N. Water St. s CHICAGO 


Cand 
05-207-209 E, Indiana St. 1876 
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THE CANNER AND DRIED FRUIT PACKER. 


Still the Leader 


No other grader can’ compare 
with it in producing results satis- 
factory to the canner. It not 
only gives you the proper grades 
but is convenient to feed and has 
large capacity. There are more 
of them in use than all others com- 


bined. All bearings are fitted 


y with automatic ring oilers and all 


INVINCIBLE STRING BEAN GRADER 


SILVER CREEK, 


eccentrics are of the self oiling 
ty pe. 

Send for catalog and read what 
the users say of it. 

Picking tables can be attached 
to the machine if desired. 

INVINCIBLE 

String Bean Cutter 
Beet Grader 


Green Pea Cleaner 
Corn Husker 


INVINCIBLE GRAIN CLEANER CO. 

















ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


CAL D WELL 


CONVEYORS 1 


ELEVATORS 1 


TRANS- 
MISSION 


POWER 
MACHINERY 


Link Belt Conveyors 
Spiral Conveyors 
Pan Ooaveyors 
Cable Conveyors 


Belt andBucket Elevators with either link beit- 
ing or flat t 

Package Elevators 

Elevator Buckets ‘of all kinds 


Shafting, Pulleys and Bearing 

as — Geare laryest list of patterns 
n ex’ 

Machinery for Rope Drive using wire or 
Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Standard Liak-Belt Conveyor. 


Catalog No. 34 will be sent, 
express charges prepaid, te 
anyone interested im eur lime 
ef machinery. 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 
Furnished black steel 
or galvanized. 


H. W. CALDWELL &» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastera Sales and Engincerig Office—Fulton Building, 5@ Chereu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 


| 




















14 THE CANNER AND DRIED FRUIT PACK2R. 


hand this week states that spot pears are entirely cleaned up. 

Following are some canned fruit prices prevailing at Bal- 
timore: Peaches, No. 3 pies, unpeeled, 70@75c; No. 3 pies, 
peeled, 85@90c; No. 10 pies, unpeeled, $2.25@2.50; No. 10 
pies, peeled, $3.25; No. 3 standards, white, $1.15@1.20; No. 
3 standards, yellow, $1.25@1.35; No. 3 extra selected, yel- 
low, $1.50@1.75. Pineapples—No. 2 seconds, sliced, eye!ess 
and’ coreless, 70@80c; No. 2 standards sliced, eyeless and 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 























4 8S WG KL. #2 - 
Variety. oo & ne asia ss ag a S ag os] 
st a2 2% due ;S a>) : or) 
On © 2, Ox Ox*S os Og ° os 
Zo 67M 70 ZAR Zn ZH Ze Zi 
MR ksicccecs $2.00 $1.75 $1.60 $1.40 $1.25 $1.15 ..... $1.00 
Apricots as) wet oe” et eS 95 .90 -80 
Apricots, pid... 2.75 2.15 1.85 1.50 1.25 sek 
Apricots, sliced 2.75 2.15 1.85 1.50 ..... isin 
Assorted .......... sees eeses Jian ated PTT 
Cherries (R.A.) , 2.00 1.75 1.35 1.25 1.18 
Ch’r’es (Wht.) aie 2.00 1.75 1.35 1.25 1.20 1.15 
Ch’r’es (BIk.).. a ‘atbid. Lane sea «eeeas aa. sana 1.15 
Grapes (W.M.). 2.00 1.50 1.40 1.10 1.00 .90 .85 .80 
Peaches (Y.F.). 2.30 2.00 1.70 1.30 1.20 1.05 1.00 85* 
Peaches (L.C.) 2.30 2.00 1.70 1.30 1.20 1.05 1.00 90* 
P’ch’s, L.C.,sld. 2.30 2.00 1.70 1.30 1.20 1.05 1.00 
Peaches (W.H.) 2.30 2.00 1.70 1.30 1.2 t ie? ae 
P’ch’s,W.H.,sid. 2.30 2.00 1.70 1.30 1.20 1.05 1.00 ..... 
Pears (Bartlett) 2.60 2.35 2.00 1.80 1.55 1.35 1.15 1.00* 
ey GUM Ncs cece covce 6606 O¢0es coees .85 .80 .70 
Pt Gs s66% 668s ehbes wares <asod .85 .80 -70 
DP PEER st. tage widow “ease > Gidea «wore -85 -80 -70 
DE SE aces saece sacad. 6bee -Sheee .85 .80 -70 
* Peeled. 
so 9 
n .~ MS - 3 ws : Ss 
Variety. oo Seog o fag oft oS wo S co cos 
2 8 -~ 3 eon] : os ile -” OO. 
SHO OKO OKS 6S Ch 62 6og2 
ZHZO0 ZAZ0 Zan Zn Z Zo AZMAA 
RE nigndcantakawosd $5.00 $4.00 $3.75 $3.50 os. eens 
MEE bcceccedetnes | 6S 6D ORD kccce’ ese 
Apricots, pld......... 5.50 4.50 3.75 @ ee0eee seeee 
Apricots, sid......... ee “Se “Ge” Giese Woead’ “Sises 
PE cdininnenade mane? @habwe  Koaue imiée “lene” tebee saane 
Cherries (R.A.)...... 7.00 6.50 5.75 6.25 4.00 3.50 ..... 
Cherries (White)..... 7.00 6.50 5.75 5.25 4.00 3.50 ..... 
Cherries (Black)..... Tor Gee Gre Cee cevce cevge secce 
Grapes (W.M.) -75 4.00 3.25 3.00 2.25 2.00 ..... 
Peaches (Y.F.) 4.75 4.00 3.50 2.75 2.65% 2.75 
Peaches (L.C.) 5. 4.75 4.00 3.50 2.75 2.65% .... 
Peaches (L.C., sid.).. 5.50 4.75 4.00 3.50 2.75 ..... «seecs 
Peaches (W.H.)...... 5.50 4.75 4.00 3.50 2.75 2.60* 
Peaches (W.H., sid.). 5.50 4.75 4.00 3.50 2.75 ..... 
Pears (Bartlett)..... Gm 6.ce Gee GEO cesce c4666 ca0e< 
Plums (G.Gage)......... n046 aceee aaned 2.00 1.90 2.15 
BD GED ce adcses ccce Gods. eceee cebes 2.00 ee <éeees 
EY soca uscd. sened s6ene eben 2.00 1.90 
DE: CED ands sine enewe ahees abe Be Nsece” Senne 
* Peeled. 





coreless, 90c@$1; No. 2 extra standards sliced, eyeless and 
coreless, $1.20@1.30; No. 2 extra sliced, eyeless and coreless, 
$1.30@1.40; No. 2 extra faney sliced, eyeless and coreless, 
$1.40@1.50; No. 2 extra standard pears, 75c; No. 3 extra 


standard, $1.00@1.05; No. 2 standard red_ cherries, 
65@70e; No. 2 standard white cherries, in syrup, 


85ce; No. 2 extra white, $1.10@1.20; No. 2% extra white, 
$1.75. No. 2 standard strawberries, 65@70c; No. 10 stand- 


ard, $4; No. 2 extra preserved fancy, $1.15@1.30; No. 9 
standard raspberries, black, 82%4,@85c; red, 90c; No. 19 
standard, black, $4.50; red, $5; No. 2 extra preserved, $1.25; 
No. 2 standard blackberries, 70@75c; No. 3 standard, S5e; 
No. 10 standard, $3.50@3.75. 

Apples—No. 10 spot apples, either New Yorks or pack 
of Michigan, are quoted today at $3.15 Chicago. 

Hominy—A well known brand of Indiana packed lye 
hominy is offered for future delivery at 4744c per doz., f. 6, 
b. factory, in regular No. 3 cap cans; No. 3 sanitary cans, 
55e. 

Sauer Kraut—We hear of an offering of Indiana 1919 
packing sauer krdut, extra standard, No. 3 cans, at 62M%e 
per doz., f. o. b. factory. 

Oysters—Cove oysters are inactive at present in this 
market, but prices remain firm everywhere, owing to the 
smallness of stocks of this article. F. 0. b. east quotations 
on Chesapeake Bay coves are as follows: No. 1, 1% 02., 
40c; No. 1, 4 oz., 70c; No. 1, 5 0z., 75e; No. 1, 6 0z., extra 
selects, $1.75; No. 2, 3 0oz., 85¢; No. 2, 8 oz., $1.30; No. 2 
10 oz., $1.45; No. 2, 12 oz., extra selects, $2. 

Sardines—Conditions remain pretty much as existed last 
week. Reports from Maine fail to indicate any material im- 
provement in the catch, and in consequence of the light 
packing to date, prices on domestics hold firm. Keyless 
quarter oils are reported offered by some at $2.50, f. 0. b, 
Eastport, though some doubt is expressed concerning the 
ability of the sellers to make deliveries. Prices generally 
quoted on quarter oils are $2.65@2.75, f. o. b. Eastport. 
The stocks of domestic sardines certainly are small for this 
time of year; in fact, they are unprecedentedly light. 

Salmon—Spot stocks of this fish are extremely small and, 
while this condition has been reported in previous issues 
of THe CANNER, yet inquiries received during the week, and 
the net result of the transactions consummated during the 
interval since our last issue, have served to further empha- 
size the searcity of a line of goods which enjoys its great- 
est popularity at this time of the year. There is very lit- 
tle Alaska red on the spot, and all other grades of red 
salmon are exceptionally scarce now. Reports indicate good 
prospects for a large pack, perhaps a record-breaker, on the 
Columbia River. Such is the tenor of some reports, while 
others are not nearly so optimistic. Coast advices say that 
shipments of Alaska canned salmon are being received now 
on nearly every steamer. No opening prices as yet on 
Alaska reds or on sockeyes. 


| Dried Fruit Market | 


Apples—The market is firm. Old fruit is cleaning up at 
74 @8e for prime; choice, 814@8*%\c; extra choice, 9@9\e; 
fancy out of market. Prices on new crop are made on the 
same basis, but no particular interest is being shown. 

Apricots—There has been a terrific buying interest in Cal- 
ifornia and recent wires from there indicate a market of 
1014e for choice in 50-lb. boxes, f. o. b. California, and 1le 
for extra choice. 

Peaches—Old peaches are rapidly cleaning up at 6@6\%4e 
for standard; 614@6%c for choice; 7@7\e for extra choice, 
and 7%@8e for fancy. 

Prunes—Market continues very firm and looks like an 
absolute shortage will exist before new crop is available; 
market is quoted here as follows: 50-60, 6%@7ec; 60-70, 





























TOMATO OMELET 


certainly was given a setback by the New York World 
“THE NEW THOUGHT TOMATO OMELET.”’ 

If you are selling your canned goods under ‘‘YOUR’’ own 
brand, you can not suffer such injustice, for your goods are 
not merely known as some canned goods, but they are 
known as ‘‘YOUR’”’ brand of goods, for the mere use of a 
brand makes it a special kind. 

How about your brands, are they your own and are they pro- 
tected by you, or do they belong tosomeone else? Consult the 


TRADE MARK TITLE COMPANY 


Canning Department Fort Wayne, Indiana 
We are the specialists in Our Specialty—BRANDS. 




















KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 
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64@6%se; 70-80, 55% @6e; 80-90, 544@5%4e; 90-100, 4% @5e. 

Raisins—No interest whatever is being manifested. Prices 
are: Two-crown loose muscatels, 444@4%c; 3-crown, 5@ 
54e; 4-crown, 544@5%c; fancy 1-lb. seeded, 614¢; choice, 6c. 


4 aCanners’ Supplies | 


Tinplates—Business is going along in a very satisfactory 
manner, all mills in operation being well supplied with or- 
ders for two or three months ahead. This does not neces- 
sarily mean that consumption is specially heavy, but rather 
that production is decreased, as the American Tinplate Co. 
js still unable te run to capacity, owing to labor difficulties, 
which commenced over a year ago and still continue, though 
not to so serious an extent as formerly. 

Prices unchanged, as follows, f. 0. b. mill: 

The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 
as follows: 








Season Prices. Plain. Enamel. 


RSS rer ate: 220 pe $10.75 $13.75 
pee pRR eit i eptsonegert: 14.75 18.25 
iin ile IRA let ANON a: 19.00 23.00 
I ah tues nei cel Saltioeciabdadee 19.50 24.00 
ear ireeeniagsiee 20.00 24.50 
a 22.00 26.50 
Ne AD rial eae RETR: 43.00 53.00 


The Wheeling Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 


We. 1g, 156-INGR OPOMING. .. 2... cccccccccccccccccccs $ 8.75 
te ee Ss 6 6 6. 0.6.60.40:036.00.000.0b5 500 0608 11.50 
St, UE GUIEEE, o co cecccsccccscccesociecense 15.50 


The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 

The United States Can Company will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 


Plain. Enamel. 
I Ga ee a 2 hig wack ots ig aw al assem anne ene $10.75 $13.75 
to AE on os xen eke ese on aoe 14.75 18.25 
ns oe Cs 2 ons wreak aaa 19.00 23.00 
5, SERS RS Ai eer pare CMe eatc ray Saree 19.50 24.00 
NE eres 5 oa nonce Sak ERE wae Meee e 20.00 24.50 
RG orc ost gag pid nies Smte obama te oa 22.00 26.50 
BI, 6. bb 9-4 A cosa oR acai aw Gea oiberelo 43.00 53.00 

Bessemer Steel Cokes. 

EE ere Rrra re yo $3.75 
IE I 5g. ee sicds &, 4st dns a6: Sia Gil a al 0l @ wd aioe he 3.60 
TS ooo og. yunigus cr v0 p vida eidim os wiasl aa ats Oats 3.55 
ET A I og 5c, ad's 64.0 sc ble aaas s'a's-014.s.0 baci ice oe 


Pig Tin—The threatened corner in tin for July delivery 
did not materialize, there seemingly being ample supplies 
to go round. The result of this is that prices, which had 
been put up in anticipation of a squeeze, have dropped 
again, and for spot tin show a decline of some 25 or 30 
points for the week. 
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We quote as follows for delivery f. 0. b. New York: 


Spot. August. 
fe f 2 err errr te 33.10 32.95 
ee ER err yore eer 33.35 


CONDENSED MILK LARGELY USED IN CHILE. 

Consul J. E. Rowen, of Punta Arenas, in answer to 
an injury, states that the consumption of condensed 
milk in that section of Chile is quite general because 
of the limited supply and high price of fresh milk. 
The imports in 1908 amounted to 243,779 kilos, of 
which the United States furnished only 480 kilos, 
while Switzerland supplied 161,737 kilos. The most 
popular brand, “Milkmaid,” retails for $1.25 to $1.45 
per dozen tins, acording to the rate of exchange, and 
the price of the unsweetened is proportionately higher. 
A list of firms interested in the trade is on file in the 
3ureau of Manufactures. 


























FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
CHICAGO OFFICE, 204 Dearborn St. 


























































marketing of your 1910 pack. 


and you know what that means. 
kind of a broker. That’s what we are. 











SELLING YOUR 1910 PACK 


After all the worry and risk incident to putting up the goods, 
it is important that they be marketed right, because it touches the profit side of the business, 
In marketing your 1910 pack you need a broker, the right 
Let’s talk it over. 


W. S. KNIGHT & C0., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 













Stop and think for a mo- 
ment, Mr. Packer, how 
important to you is the 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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New Orzans, July 30, 1910. 

Epiror CANNER: ‘There is a perceptible improvement in 
trade conditions this week. Buyers seem to feel more confi- 
dent and are placing some orders where prices meet their views. 
Stocks are very light and there is much room for buying. 

Shrimp packers are all ready to go to work as soon as the 
catch starts, which ought to be in a week or ten days. Trade 
on this article ought to be very brisk, as there are no stocks 
at all, and with a normal demand, all goods will be taken up by 
distributors as soon as packed. The weather is good and the 
catch ought to be heavy. 

A number of contracts have been placed during the last 
week on a basis of $1.00 per doz. for standard No. 1 wet and 
dry pack, f. o. b. Biloxi and New Orleans. 

The fishermen are getting high prices for raw shrimp, and 
packers are only getting a fair profit at $1.00 per dozen, and 
unless something unforseen happens, prices will not be lower. 
If anything happens to curtail the catch prices will be higher. 

THe TATMAN THOMPSON Co. 





Seattle 











SEATTLE, WASH., July 30, 1910. 

Eprror CANNER: ‘The interest in spot goods lessens and 
the interest in futures increases as the time approaches when 
opening prices will be named on the new pack. ‘‘It is impos- 
sible to interest the trade to any extent in spot goods just 
now,’’ said a broker, yesterday. ‘‘The supply is so low of ail of 
last year’s pack that prices are of a necessity forced to a high 
level, and the impression prevails among the trade, and is not 
without foundation, that by. waiting a few weeks until the new 
prices are named, that they can buy much cheaper. They 
overlook the fact that in cases where they are buying for their 
actual needs they cannot secure delivery for some time yet. 
Some grades will probably not open any cheaper, at that, than 
the prevailing price. Pinks are probably about as cheap now 
as they will be when the new pack come in. Sockeyes will 
probably open fully as high as the spot price. The new price 
on reds will probably be lower, because the prices now quoted 
are for resale from the hands of jobbers who purchased from 
first hands last fall.’’ 

While opening prices may be named by the middle of 
August, they are not looked for before September Ist. By 
that time the sockeye run on the Sound will be complete and 
some coherent idea may be obtained of the size of the Alaska 
pack. It is generally conceded that there will be a slight 
advance over last year’s prices all along the line. Reds are 
talked, of at $1.20 to $1.25, as compared with $1.15 last year; 
sockeyes at $1.60, as compared with $1.45 last year; pinks at 
at least 70e and possibly 80c, as compared with 60c¢ last year, 
and a proportionate rise in medium reds, chums and other 
grades. A precedent has already been established for this 
advance by the Columbia river packers, who increased their 
price from $1.65 last year to $1.75 this season. 


Pinks and Columbia rivers are the only grades in first hands 
on which quotations are offered. These are as follows, the 
Columbia river prices being on the new pack: 

Columbia river chinooks—Talls, $1.75; flats, $1.90; halves, 
$1.10. 


Pinks—Talis, 72%4e. SocKEyYeE, 





New York Dried Fruit Market 











New York, August 1, 1910. 

Epitor CANNER: Buying of most descriptions in dried fruits 
for both spot and future delivery, so far as local jobbers are 
concerned, is slow. The market as a whole is firm, and there 
appears to be a prospect for a higher level of values later on, 
Evaporated apples rule firm with fancy grade in cases held at 
10%e to 11%e per pound. The wide range is the result of 
varying quality. On choice 8%4c to 9c is quoted. Prime stock 
in ear lots offers at 7%4¢ to 8c, but for jobbing lots 8¢ seems 
to be inside. There seems to be a good deal of common to fair 
stock on the market that is selling at 6c to 7¢ as to quality. A 
much firmer tone is noted on waste, and sales are quoted at 
$2.25 to $2.50 per ewt. Chops as to quality and grade offer 
at $2 to $2.30 per ewt. for prompt delivery. 

The market for future apples is strong, though little actual 
business has been recorded. Dealers here believe the market 
to be unduly excited under the influence of continued manipu- 
lation of up state interests. Some sales of November delivery 
prime have been made at 7%c, with 7%c bid and declined at 
the close. Offerings are conceded to be light. December 
prime is entirely nominal. The market is firm on future 
chops with $2.25 to $2.674%4 per ewt. quoted for November. 
December delivery. Future waste has not attracted attention, 
though $2 per cwt. has been bid. Some lots of old crop rasp- 
berries are to be had here at 2114c to 22¢ per pound. Nothing 
doing yet in 1910 crop. 

It is estimated that the total holdings of old crop prunes in 
all hands here do not exceed 35 carloads. The trade is slow, 
and buyers are refusing to show an interest in futures on the 
high basis quoted out by California interests. It is possible 
that a little business could be done on a 4e four-size bag basis 
for 50/ 90/ inclusive, for October shipment from the Coast, 
but packers as a rule are quoting 4c to %e higher. A prem- 
ium of %c on 40/ and le to 1\e on 30/ is asked. The liberal 
sales of fruit to Europe and the moderate crop prospects have 
made packers independent of New York jobbers. The latter 
seem confident of being able to satisfy their wants at lower 
prices later. Spot old prunes are quoted at 7%c for 40/50 
and 7e for 50/60 in 25-pound boxes. Old stock in Oregon 
prunes is firmly held. 

Seeded raisins are stronger and higher on the Coast under 
wires noting damage to the crop. The spot market is dull. 
Some future buying was reported in fancy seeded at 5e 
f. o. b. Coast for 1-pound cartons. Old crop for September 
shipment from the Coast offers at 5c f. o. b. in 1-pound cartons. 
No new feature is reported in imported raisins. 

Apricots are very firm. Spot stocks in first hands are said 
to be closely cleaned up. A nominal quotation of 10% 
to 11%e is noted on royals in 25-pound boxes, and 12c¢ to lée 

















Fresh Oyster Cans 


“Snapvise”” Slip Cover and “ Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can. Company 


Baltimore 
PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 
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To the users of 


SANITARY CANS 





During the packing 
season you have no time for experiment- 
ing or delay. Our untiring efforts along this line 
have resulted in the manufacture of a Sanitary Can that meets 
with our customers’ entire approval. 


We rent or sell what we consider the best 


DOUBLE SEAMER 


on the market ‘and are prepared to furnish same on short notice. 


We have competent men to INSTALL Double Seamers free 
of charge. 


We also carry a full line of REPAIR PARTS. 


The high quality of our Sanitary Cans is established and we 
will appreciate your patronage. 


We also make a full line of STANDARD SOLDERED CANS 
with Solder Hemmed Caps. 





THE UNITED STATES CAN COMPANY 


Oo. C. HUFFMAN, President CINCINNATI, OHIO 
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Buying is light. New crop is due here from 
the Coast. Peaches are dull in a range of 6%c to 8c as to 
grade and condition. An easy tone is noted on futures. 

Currants are steady for spot, but the market seems easier in 
Greece on new and old crop. Futures for September ship- 
ment offer at 19/3d per ewt. Old crop can be had at 18/3d 
per ewt. for uncleaned Amalias. 

New crop Smyrna figs offer on the basis of 8¢ for 14-inch 
layers for October shipment from New York. Interior jobbers 
are said to have taken hold fairly well. It is believed, however, 
that a shade lower can be done for first half October shipment. 
Reports are current of sales at 7*4¢ for 1%%-inch layers. All 
other fruits seem quiet. HELLGATE. 


on Moorparks. 





Portland 











PorRTLAND, ME., August 1, 1910. 

Epiror CANNER: The last day of July saw the last can 
of spot No. 10 Maine apples sold. As there are no more left 
in packers’ hands, what will prevent a $3.00 price for the small 
lots that must now be picked up from hand to mouth? My 
prediction will be fulfilled. 

A few futures have been sold at $2.25, but I must say that 
this does not make a market price. Any irresponsible party 
ean name a figure, ‘‘heads I win, tails you lose,’’ and then 
what? The packers whose label is a text have not got ready 
as yet. 














“So this is our last breakfast at Baltimore; and the next time I 
come down it will be winter, if I have my say. Too hot for 
comfort in July.” 

“Yes, | know it's pretty hot, but yesterday one of the packers 
made the remark that it was not quite hotenough. You see, Mary, 
this heat gives the bright red color and the flavor to the Baltimore 
tomatoes; and this year they are sure of an 80% crop of peaches— 
which also need the hot weather. Did you notice how cheerful 
the men were looking that I introduced you to?” 

“I thought that cheerfulness was just politeness because you 
had me along. Everybody is so polite down here, to ladies at 
any rate. Who was that good-looking man in that large brick 
factory which was so scrupulously clean?” 

“That was E. C. White, of Boyer & Co., and to him is due 
the great prosperity of the firm. Next year they plan to in- 
crease the factory more than double.” 

“I would not mind working in a factory like that myself if I 
were young enough. And there was another factory which was 
nice; it was where the old gentleman said the WESCOTT 
SYSTEM was the greatest benefit that had struck the tomato 
industry for 30 years.” 

“Oh! That man was Mr. Weidener, of Numsen & Co. 
He is the Dean of the canners; fifty years in the harness, and 
the most successful canner in Baltimore.” 

“And then there was the man where you took me at 6 o'clock 
in the morning, who said he always got down at 5. His fac- 
tory was smaller than the others?” 

“That was William Grecht, who landed here a poor emigrant 
and is a living example of what can be done by thrift. But 
don't waste any pity on him for early rising; he only does that 
to balance up; six months from now he will be in the Philip- 
pines or Australia and as lazy as a native.” 

“What place was that where it was so dirty I could not go in?” 

“Now, Mary, we will stop right here. Baltimore is a great fine 
city and has mammoth packing houses, but the truth is that some of 
the packers are still in the dark ages. Come down with me next 
year and I'{] venture to say that you will not ask that question 
again. They ALL will be open for inspection.” 













The prices of No. 10 and No. 2 future blueberries remain 
without change, sales being reported light, but this is not 
unusnal this year. All the old stock, including that two years 
old, has been marketed. 

Spot corn is practically sold, so with a bare market on 
blueberries, apples and corn, a fifty per cent delivery on lob- 
sters, the canned goods market presents the appearance of a 
vessel running before the wind under jury masts. The speed 
is slow. 

For consolation one turns to the stagnant activities of the 
sardine packers, who hold on with grim determination to land 
somehow and somewhere. So many dog fish and similar pirates 
of the deep have come to the coast of Maine to spend their 
summer vacations *‘far from the busy haunts of men,’’ thus 
keeping in fashion, that food fish have become scarce just at 
present. This scarcity will become a ‘‘ permanent injunction”’ 
unless an end is put to the fishing by gill nets during the 
spawning season. This is no dream. Perhaps it may serve 
to give a hint to inland fishermen. A fish is a fish, whether 
in fresh or salt water, unless it is a whale. 

Writing about blueberries, simply because they can be found 
in western Maine markets, it does not follow that they have 
begun to ripen or fill out in eastern Maine, where the berries 
are put up. Why, only a few days ago I ate my last native 
strawberry, and in the east they are still to be had. 

I hear of new ‘‘deals’’ among some of the canners, but the 
majority of them can be found at the old stands, attending 
to business and not ‘‘dreaming dreams,’’ or ‘‘drawing the 
long bow.’’ Spangles look well in a circus by night, but are 
not often, except by the blind, mistaken for stars. INDEX. 


L_ 


EpITtoR CANNER: 
week has not been one of excitement. 
rather quiet and offerings not many. 

Tomato crop conditions are not the best, as the very heavy 
rains did great damage in the southern part of the state, as the 
growers were kept out of the patches and the weeds were al- 
lowed to become so thick that it is almost impossible to clear 
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INDIANAPOLIS, IND., August 1, 1910. 
The canned goods market during the past 
The demand has been 











A SUCCESSFUL 


THISTLE SEPARATOR 


Sturgeon Bay, Wisconsin, July 25, 1910. 








Sprague Canning Machinery Co., 
5 Wabash Ave., Chicago, Ill. 


‘Gentlemen: 

We installed this year six of the Sprague-Reynolds thistle 
separators, three of which we used to remove thistles and 
chaff and the other three as gravity separators for. quality. 
We are pleased to tell you that the first three machines took 
out a very large percentage of the thistles and chaff, and the 
Peas went into the factory cleaner than we have ever been 
able to get them by other methods. 

On account of the dry weather we were not able to get 
any effective separation for quality in the machines used 
with brine as gravity separators, but we did find that the 
machines removed what little chaff there was left in the Peas so 
that we were able to dispense with nearly all of our hand pick- 
ing crew, which resulted in the dismissal of about sixty girls. 

We found it necessary to hand pick the number two and 
number six Sweets, but the other sizes of Sweets together 
with all sizes of Alaskas, were delivered to the blanchers cleaner 
than we have ever been able to get them with hand picking. 

Very truly yours, 
Crary Canning Company, 
R. W. Crary, President 
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them out, and a number of the farmers have become disgusted 
and refuse to bother further with tomatoes. This will, of 
course, cut down the acreage still more, and as packing will 
be late, anyway, most canners have withdrawn from the market 
entirely for the present. A few will sell a car or two at 80c 
factory, but inquiry at this price is not lively. Spot tomatoes 
are held for 75¢ factory, but the market can really not be 
quoted at over 7244c. There are not a great many spots to be 
found. 

Later reports from various localities indicate that the corn 
crop is turning out much better than was at first anticipated, 
and with few exceptions, where the seed was replanted and 
the corn did not get a good stand, prospects for a good yield 
are good. However, no matter how good the crop, a normal 
pack is impossible on the reduced acreage and there is no ques- 
tion in our mind but what 70c 1910 packing will be a bargain 
before the new pack is ready for market, as spot stock is vir- 
tually cleaned up. In the face of this, however, buying is 
limited. 

Cheap. peas are conspicuous by their absence and the demand 
for the higher grades is fair. 

Tur DuGpALE-HAYDEN BROKERAGE Co. 





Baltimore 











BALTIMORE, August 1, 1910. 

Epirok CANNER: Another very hot week and no rain. Corn 
is suffering and many growers claim that tomatoes also are 
being injured but, personally, I do not believe that the dry 
weather has done much damage to tomatoes. Corn is, undoubt- 
edly, hurt by the drought, but tomatoes can stand a lot of dry 
weather and then come up smiling with a big crop. These 
remarks all apply to the regular canning crop that comes along 
during the last part of August and during September. The 
early crop of tomatoes, which should be coming in now, is a 
practical failure—that is, as far as there being any fruit for 
packers. For several years: Baltimore packers have been able 
to get a good many tomatoes from the early crop in New Jer- 
sey, and by the 1st of August they have been busy. It seems 
there are some parts of Jersey where the soil and location is 
very favorable for early tomatoes and farmers there have been 
during the past few years giving much attention to early 
tomatoes, and have been growing them so liberally that packers 
here have been able to get to work the last week in July and 
before the local regular crop has come on. Baltimore has, 
in the aggregate, packed anywhere from 200,000 to 300,000 
cases of tomatoes from these Jersey earlies. There will, how- 
ever, be practically no tomatoes for Baltimore packers from the 
early Jersey crop this year. The wet and cold weather in 
May and June settled the early crop. This will make quite 
a difference in the total pack, and it may have considerable 
effect on the market a little later on, when buyers generally 
really realize that there will be hardly any early tomatoes 
packed this year. 

From what I can learn as to the condition of the ‘‘regular’’ 
crop, the yield prospect today is about 85 to 90 per cent of 
the average, the falling off of 10 to 15 per cent being 
the result of unfavorable weather when vines were first planted. 
This has caused considerable irregularity in the patches and 
makes it necessary to rate the yield prospect at not over 90 
per cent at the outside. 

I was very much interested in reading the recapitulation you 
gave in last issue of the market price of tomatoes on November 
1, 1905 to 1909, and on July 1, in the year 1906 to 1910, and 
also showing what might be expected November 1, 1910, if the 
pack this season should be less than 9,000,000. I certainly 
expect to see ‘‘something doing’’ towards the close of August 
or early in September., Last week closed with the market very 
firm for both spots and futures, and whilst no actual advance 
was scored, it looks like the price will go up 2%4e this week. 

A few tomatoes were packed in Baltimore last week, but the 
quality was very poor indeed, being hardly good enough for 
*‘seconds.’? The fruit was the ‘‘set outs’’ that was turned 
down by the shippers. The earliest tomatoes are never very 
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good, but this year the quality seems worse than usual. 

There is an argument right here showing the fallacy and 
utter absurdity of a dating law being any real protection to con- 
sumers. Indeed, on the otner hand, it might and would be 
absolutely misleading and would cause a consumer to buy in- 
ferior goods. Suppose, Mr. Editor, there was now a dating 
law in force; then these common trashy tomatoes packed out 
of the early set outs would have a 1910 date on them, and 
many eonsumers, having heard and read so much that has 
been said by Washington wiseacres about ‘‘fresh canned 
goods,’’ would at once conclude that the goods labeled 1910: 
must be better than the ones carried over from 1909 or 1908, 
and would, consequently, purchase the 1910 can and would 
actually get a can much poorer in every way than if he or she 
had bought one that was packed in 1909, 1908, 1907 or even 
earlier. It is my opinion that a dating law would defeat the 
very purpose for which it was enacted. 

Peach packing increased considerably last week, but it will 
not be in full blast until latter part of this week or begin- 
ning of next. The prices in the raw market are low, but 
quality so far has been very common, only the small early 
varieties, fit only for unpeeled pies and not for peeling. The 
quality, however, will improve from now on as the larger 
varieties mature. There is quite an active demand for sec- 
onds and fair standards at from 90c to 95ce for No. 3 second 
yellows and $1.25 to $1.50 for No. 3 standard yellows, according 
to brand and degrees of syrup. 

The prospect for fall pack of string beans is not very good 
just at tnis time. The continued dry and hot weather is very 
bad for the growing vines. This is the blossoming period, 
and the hot sun is burning many of the blossoms so badly that 
they are dropping off instead of setting. If the fall crop 
should turn out to be as short as the summer crop, then look 
out for a famine in string beans before 1st of January, 1911. 

Some apples are being packed out of the summer varieties, 
the quality of which is, of course, not as good as those that 
will be packed ‘in the fall. As canned apples, however, were 
entirely cleaned up, the trade is eager for some goods for 
quick shipment and, therefore, these summer varieties are ‘‘ fill- 
ing the bill.’’ No. 3s are selling at 70¢ to 72%4ec and No. 10s 
at $2.10 to $2.15. These are also the figures for fall shipment. 

The demand kept up last week for cheap peas, also for 
corn, oysters and sweet potatoes, but the inquiry for small 
fruits was a little quieter than during the preceding two 
weeks. The market, however, shows no weakness, as stocks of 
all berries are very light for this season of the year. 

TARTAR. 





| New York 








New York, August 1, 1910. 

Eprror CANNER: It is the consensus of opinion here that 
business as a whole in future vegetables has been moderate. 
Buying by jobers has not been much ahead of wants, and the 
natural increase in consumption of canned products has been 
sufficient to absorb, to a large extent, the purchases in excess 
of regular trade needs. That the situation has appealed to some 
buyers is evidenced by the anxiety shown lately to secure addi- 
tional supplies of peas. It is heid to be probable that similar 
efforts will be noted in connection with corn, and it is a known 
fact that supplies of salmon and some lines of canned fruits 
are away short. Brokers in the week just closed have experi- 
enced more inquiry for future delivery canned goods, and they 
are finding it a good deal more difficult to get stock in all lines 
except tomatoes on a basis of values ruling ten days ago. The 
present is considered the most critical period in the unmade 
canning crop, and packers are reluctant to take chances. 

Peas—Though late reports from state sections seem more 
favorable, the deliveries will be irregular on all grades above 
standards. Several packers, who have been in this market dur- 
ing the week, assert that they will not deliver on contracts more 
than an average of 80 per cent above standards. In two in- 
stances, it was asserted, a delivery of 75 per cent would be 
made on fancy grade. The feature in this connection, however, 
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is the fact that while state deliveries may be better than was 
expected, the immense shortage in Wisconsin and other parts of 
the West makes it certain that deliveries of all grades and 
sizes out of this year’s pea pack will fall far short of satis- 
fying actual consumptive wants. Estimates made by conserva- 
tive interests give a probable total pack equal to 55 per cent of 
normal. 

Under these conditions business has been practically at a 
standstill so far as packers are concerned. It is possible to buy 
No. 2 state in fair sized lots at $1.35 per dozen, but $1.30 was 
refused on a block. No. 3 Alaskas are available at $1.15 here. 
There seems to be a fair offering of coarser grades, but de- 
Buyers are not neglecting oppor- 


cidedly no pressure to sell. 
A purchase of No. 2 southern 


tunities to pick up cheap peas. 
seconds was made this week at 65e factory. Sifted early Junes 
are not freely offered under 95c delivered. It is believed the 
market will show a good deal of activity a month from now, 
when the actual shortage is known. 

Salmon—The trade is keyed up to the verge of excitement 
on reports of a probable early opening of prices on 1910 pack 
red Alaska salmon. It is stated on good authority that the big 
factors will not name prices until about August 15. Speculation 
as to the probable basis is free, and in most cases it is be 
lieved that $1.20 per dozen will be named on No. 1 talls. Some 
factors believe that $1.25 per dozen will be fixed. It is the 
opinion that a quick sale of the entire pack will be made at 
$1.20 per dozen f. 0. b. Coast. There seems to be no doubt 
that if $1.30 was named the pack would be sold, but it is 
believed that so high a figure would cause slow sales from job- 
bers to the retail trade. Some lots of 1910 pack red Alaska 
talls sold on the $1.25 f. o. b. Coast basis are due on contracts 
here. This stock is costing buyers $1.40 laid down by rail. 
The present market on old pack is given as $1.65 to $1.67%4 per 
dozen, with a bare possibility that $1.624%4 per dozen could be 
done. The market is unusually strong. Pink talls are scarce 
at 8744c per dozen. Some holders quote 90c. Offerings in 
1910 pack Cohoes are not freely made at $1.10 for talls, $1.20 
for flats and 75¢ for halves. Medium red talls, flats and halves 
are offered at 5c higher. There are few offerings in Columbia 
river salmon, even from second hands. No. 1 flats are quoted 
at $2.10, talls at $1.90 to $2, and halves at $1.20. No spot 
medium réd is offered. Sockeye talls are scarce and a nominal 
quotation of $1.75 per dozen is given. The closest clean up of 
salmon in the history of the business is recorded. Higher prices 
are certain on all better grades. 

Corn—Conditions in both spot and futures are not material 
ly changed from last week. Crop prospects seem to be more 
favorable for most sections, but there is yet an absence of 
desire to sell on the part of packers. They await better assur- 
ance of harvest. Maine futures are still firm. The crop in that 
state is said to look unusually good. Southern Maine style 
pack offers sparingly at 70c up for No. 2s. Old pack is cleaned 
up and it is difficult to buy good stock at less than 82%4c de- 
livered. State packers are practically out of the market for 
future delivery. Old pack offers at 85¢ to 95c¢ delivered, as 
to quality on faney goods. The buying by jobbers is a little 
less active. 

Tomatoes—Easier conditions have ruled in tomatoes, both 
spot and futures. Jobbers are taking their own time about 
purchases, and sales are limited to an occasional carload bought 
to complete assortments of grades. No. 3s in full standard 
grade are offered at 65c to 6744c regular f. o. b. factory. A 
price of 67%4c can be done on future No. 3s. On spot No. 2s 
50e to 55¢ f. o. b. factory is quoted. There is a firmer tone 


on No. 10s and $1.90 to $2.10 per dozen is quoted at factory. 
Future No. 10/ are firmer. New pack tomatoes are not getting 
much attention, but it is believed that as soon as the pack has 
been developed there will be larger buying. New Jersey pros- 
pects have suffered as a result of the long drouth, and the 
market is firmer on both spot and futures. There is little stock 
offered. 

Miscellaneous Vegetables—In most cases string beans are 
held on higher terms. State packers are indifferent sellers of 
No. 1 Refugees under $1.55 to $1.60. The lower grades are 
less firm. The state pack is fair on No. 4/ 3s and ewts. No. 
10 strings. Southern pack offer at $2.55 per dozen f. o. b. 
factory, but packers are not anxious to sell green. More local 
interest has been manifested in sweet potatoes and sales for 
future delivery are noted at 72%c f. o. b. factory. No. 2 
spinach is firm at 75¢ here. Sales of No. 10s are noted at 
$3.25 per dozen delivered. No. 3s in beets met a fair sale at 
95e per dozen. 

Canned Fruit—All descripfions rule strong on spot in Cali- 
fornia packing. Sellers on the Coast are strong at the recent 
advance, and the pack in peaches, apricots, pears and cherries, 
while large, will be more closely sold up this season than ever 
before. This, at least, is the opinion expressed in most Coast 
advices, There seems to have been a particularly large sale 
of No. 10, and the prices range now from 25¢ to 35¢ per 
dozen higher on the Coast in better grades than at the opening. 
Southern new pack peaches find a moderate sale at the opening 
prices. Sales of No. 3 extra standard yellows sold for local 
account at $1.35 per dozen here, but other grades are quiet. 
Berries of all descriptions in No. 10 cans are hard to get from 
first hands. State No. 10 apples offer sparingly at $2.75 per 
dozen f. o. b. factory. Few pacers are offering futures yet. 
In some cases $2.50 is quoted. Some business in Pennsylvania 
No. 10s future delivery has been done at $2.35 per dozen at 
factory. Southern packed No. 10s offer quite freely at $2 to 
$2.10 f. o. b. factory as to grade and quality. 

Sardines—The position of domestic sardines has undergone 
no special change. Packers are getting a small and irregular 
supply of fish, and stock is going out to the trade about as 
fast as packed. Sales are based on $2.75 to $3 per case for 
4 oils in keyless cans f. o. b. Eastport and $2.10 to $2.20 per 
case on *% mustards. Boston brokers are credited with having 
sold futures at $2.60 per case on 4 oils keyless, and are now 
trying to cover from packers at $2.75 per ease, but without 
success. A pack of 250,000 cases to date is the estimate made 
on the season’s production. Big operators still maintain that 
there is no occasion to worry over the outlook, as a good sea- 
sonable run of fish in August and September wili run the total 
pack up to above the 1,000,000 case mark. Reports from East- 
port state that there is plenty of fish off shore. At the close 
Saturday it was reported that brokers were making no effort 
to sell. Imported sardines are in moderate supply and the 
tone was firm. Advices from France report unfavorable con- 
ditions for packing. 

Asparagus—There has been a rise of 15¢ to 25¢ per dozen 
on spot asparagus in the more important grades. So far as can 
be learned there are no o‘lerings in mammoth white in No. 
2% cans under $3.10 per dozen in jobbing lots. Sales of large 
white have been reported out of late arrivals at $2.85 per 
dozen, and medium white offers less freely at $2.70 per dozen. 
There has been less change in green. White tips are scarce 
at $2.75 per dozen. The holders have advanced generally to 
the full parity of the recent rise on the Coast. Eastern packed 
stock is held firmly. HUDSON STREET. 
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Ganned Goods Brokers 
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GREATER PROFITS FROM LOW PRICES 








CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS 
By Using the 
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Temperature Controllers and Thermometers 
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Association News 








National Canners’ May Sue on Behalf of Its Members. 

The National Canners’ Association is consulting emi- 
nent legal authority with a view to instituting, as oc- 
casion may require, legal proceedings against the pub- 
lishers of articles defamatory to canned products. 
While an absolute opinion has not yet been rendered 
as to the association’s being able to maintain suits of 
this description, indications are that there is little ques- 
tion as to its standing in court in such matters. It 
must be remembered, however, that under no circum- 
stances would the association have the right to insti- 
tute proceedings or defend suits regarding goods other 
than those produced by its actual bona fide members. 
President Jones Calls Attention to Brokers to Publicity Ef- 

forts of National Association. 

The following is a letter which President C. S. 
Jones, of the National Canned Goods and Dried Fruit 
Brokers’ Association, has just sent to members in all 
parts of the country, calling their attention to the ef- 
forts being made to increase the per capita consump- 
tion of canned goods and suggesting that brokers assist 
in the good work, in which President Jones rightly 
says everyone who handles canned goods is “vitally in- 
terested” : 

Peoria, Ill., Aug. 1, 1910. 

To Members: The National Canners’ Association have called 
our attention to their publicity campaign and request our as- 
sistance. This campaign, as you know, is to place before the 
public the truth about canned goods and to counteract the er- 
roneous reports that have reached the public that canned goods 
are harmful to health, ete. 

It is their intention to conduct this campaign for three years, 
using the best advertising mediums throughout the United 
States and any other means that seem desirable to reach the 
consumer. 

I believe you will all agree that this is a very wise move 
on the part of the canners, and while they originate the plan, 
that you will further agree that other like associations. are 
vitally interested. 

The foundation of our association is co-operation and I be- 
lieve we will be only as strong as we are valuable to others. 
Every broker that handles canned goods is interested in this 
campaign as well as every canner, although, of course, not to so 
great an extent, and as funds to defray the expense of this 
publicity campaign are to be secured by voluntary subscrip- 
tions only, it seems to me that we should all do our part. 

The subscriptions of brokers to the fund will not be as large 
as that of the canners, and it is not expected that they will be, 
but if you consider the proposition from a business standpoint 
I think that you will agree with me that every member of our 
association should subscribe an amount that he thinks he can 
consistently afford toward increasing the consumption of canned 
goods. 


You will doubtless receive within a few days a subscription 
blank from the canners’ association, and I trust that you will 
see your way clear to make your subscription promptly, realiz- 
ing that it is an investment that will pay you in the end. You 
understand that any subscriptions you may make is to be an- 
nually for the term of three years. 

I am authorized to state that our association will be repre- 
sented on the board that will expend the funds, and, further, 
that [ have submitted this matter to your board of directors 
and have their approval of same. , 

If there is any further information you desire about the 
plan I will be glad to have you write me or Mr. F. E. Gorrell, 
secretary of the National Canners’ Association, Bel Air, Md. 

Yours truly, C. S. JONES, President. 





PurejFood Progress 











Pennsylvania Food Department Giving Attention to Sauer- 
kraut. 


According to a report from Harrisburg, the food au- 
thorities of Pennsylvania recently “had their attention 
called to the presence of some suspicious substance like 
chemicals in sauerkraut bought in Philadelphia. Sam- 
ples were ordered taken during the week and it was 
discovered that the delectable product had been dosed 
with chemical preservatives by enterprising local deal- 
ers. 

“Arrests were ordered and a general inspection of 
kraut will be made on the ground that any offered for 


sale in this sizzling weather is worth examining.” 
Secretary of Agriculture’s Power Under Meat Inspection 
Act. 


The Attorney-General of the United States has been 
asked for his opinion on the powers of the Secretary 
of Agriculture to make and enforce regulations under 
the meat inspection act. He has rendered an opinion 
in which he sustains the authority of the secretary to 
make such regulations. In it he decides that such ques- 
tions as “What is a meat food product?” and “What 
establishments come under inspection?” are questions 
of fact and not of law, and that it is within the ex- 
clusive authority of the Secretary of Agriculture to 
decide them. 

Iowa Food Commissioner Warns Housewives Against Can- 
ning Compounds. 

In a pamphlet recently issued by the Food Commis- 
sioner of Iowa, grocers are warned against the sale of 
compounds used by housekeepers in putting up pre- 
serves and in canning fruits and vegetables. These 
compounds are composed of chemical preservatives, 
the use of which is forbidden. It is to be hoped that 
one of the effects of this warning will be to call house- 
keepers’ attention to the fact that factory packed 
canned goods are absolutely pure, being put up with- 
out the addition of any preservative whatsoever. 
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That's 


LEONARD’S QUALITY SEED 
FOR CANNERS 


Care and Skill make our goods UNSURPASSABLE 


Call, or send us a list of your requirements. 


LEONARD SEED CO. 
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THE LATE HARRISON COTTINGHAM OF BALTIMORE, 
MARYLAND. 


The sudden and unexpected death on June 27, 1910, 
of Harrison Cottingham, at his residence 1924 Mount 
Royal Terrace, Baltimore, was one of the most dis- 
tressing examples of deaths’ toll, removing as it did 
from our midst a maniy man in the prime of life. 

He had been to his office all that day and was 
seemingly much improved in health, having recovered 
from an attack of indigestion that had been troubling 
him for some months previous and was in the best of 
spirits. 

Shortly after his arrival home, he was taken with an 
attack of acute indigestion, before aid could be given 
him, he passed away. 

His funeral took place on the 29th, the interment 
being private. 

Mr. Cottingham was a Baltimorean, being born in 
Baltimore, on June 6, 1850, and died 
in the month of his nativity, being 
sixty years of age. 

He was the eldest son of Samuel 
and Mary J. Cottingham, both of 
Baltimore. 

He was~a man greatly beloved by 
his family and intimate friends and 
business associates, having a strong 
personality, a great spirit of fairness 
and the observance of the truth. 

After graduating from boarding 
school, he was associated with his 
father, Samuel Cottingham, who con- 
ducted the Agricultural Implement 
business of Sinclair & Co., on Light 
St. Baltimore. 

Later they removed the offices and 
warehouses to the factory on Ham- 
burg St. Then the business was 
consolidated with the New Scott 
Manufacturing Company, which 
afterward became the Sinclair-Scott 
Company. Mr. Cottingham being 
the manager of the Agricultural Implement depart- 
ment. Some years’ later, he became the general mana- 
ger of the entire business, including the canning 
machinery. 

In 1898 he went into business for himself, dealing in 
all kinds of canning machinery and supplies. He intro- 
duced the Queen Anne corn cooker and filler, the 
Conover corn husker, a tomato peeling machine and 
other appliances for canners. 

One of the mainstays of his business was the handling 
of second-hand canning machinery of all kinds. The 
knowledge that “his word was as good as his bond” 
was largely instrumental in building up a business in 
this line that was the largest in the country. 

Careful personal supervision of the details of the 
business was his strong point, and when he said a ma- 
chine was O. K. it was. 


H. COTTINGHAM. 


He attended all the large annual conventions and 
many of the state meetings, being a familiar figure. 
Endowed with an optimistic rather than a pessimistic 
view, his popularity with the leading members of the 
canning industry was general. 

Always ready to lend a helping hand to any good 
cause, but insisting that his part in it be not known, he 
thus showed his modesty and true nobility of heart. 
Those who really knew what he did appreciated him at 
his true worth. 

As a husband and father he was ideal, his first 
thought and energy being for his family. While enjoy- 
ing traveling and visiting his many business friends he 
always said that he did as little of it as possible, as it 
took him away from his family. 

He was very proud of his wife, Mary A.; his two 
daughters, Margaret and Mary Anna, and his son, Har- 
rison, Jr., and looked forward to the time when his 
boy would be associated in business with him and 

: . acquired the knowledge that would 

allow him to carry on the business 
as established by his father. 

The canning fraternity generally 
will miss him as a co-worker for the 
general weal and his numerous 
friends will mourn the departure of 
a loyal friend and counselor. 

To his family we voice the heart- 
felt sympathy of the industry. We 
reproduce herewith a_ testimonial 
from a few of his friends, which has 
been suitably framed and delivered 
to Mrs. Cottingham. 


INVITATIONS TO CHICAGO 

The Market Co-operation Cam- 
mittee of the Chicago Association 
of Commerce will mail out within the 
next few days over 100,000 invita- 
tions to attend “Chicago Market 
Week,” August 15-20. These will go 
to merchants throughout the terri- 
tory tributary to Chicago. The in- 
vitation is in the form of an attractive booklet, 
profusely illustrated. It tells of the purpose of the 
work and draws attention to Chicago as a summer re- 
sort. 

In addition to these invitations, many of the manu- 
facturers, jobbers and retailers are sending out special 
invitations and are also advertising the event through 
their stationery. All envelopes and letterheads sent 
out by some of the houses carry such legends as: 

“Expect to see you during Chicago Market Week, 
August 15-20.” 

During the week only goods made in Chicago or 
those whose sale is exclusively controlled in Chicago 
will be displayed in the leading stores of the business 
district. Placards of various sizes are being printed to 
call attention to those displays. 

















img charges. Rate of Insurance, 55 cents. 





SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit yeur STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, ne switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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Latest News of Canners’ Crops | 








Maine, Corn. 

By Monmouth Canning Company, Portland: “It 
continues very dry—a few local showers but no soak- 
ing rain for a long time. Some, if not all, corn pack- 
ers in Maine will probably be obliged to pro rate their 
deliveries unless most favorable weather starts soon and 
continues long.” 

Iowa, Corn. 

By E. W. Branch, Marengo: “If we do. not get 
plenty of rain before another week passes ’round, the 
corn crop will be a total failure here in Iowa.” 

Illinois, Corn. 

By Dickinson & Co., Eureka, July 28: “Corn in this 
vicinity has been injured by drouth during the past 
week, but a very general rain last night will help con- 
ditions considerably. Good weather from now on will 
bring towards a normal crop.” 

Missouri Tomatoes. 

By a well posted Webster county packer, July 25: 
“We submit the following report on the tomato crop: 
Acreage in this county this year is about 70 per cent 
of 1909, about 50 per cent of 1908. In 1908 we had 
2,400 acres, packed 359 cars; in 1909, about 1,700 
acres, packed 166 cars; in 1910, about 1,200 acres and 
will pack 100 cars or less. Crop is very backward, 
three weeks late. Practically no canning will be done 
before September 1. Vines are in fairly good condi- 
tion, but too much rain for fruit to set well. We have 
105 canning factories in this county, but about one- 
fourth of these will not operate this year and many 
will do but little work.” 

Pennsylvania, Tomatoes. 

By Garrahan Canning Company, Luzerne, Pa., July 
26: “There is no decrease in the tomato acreage in 
this section. The weather at present is very dry, and 
is shortening the early crop. The fields in general look 
better than they did one year ago. There are more 
tomatoes consumed here than are produced.” 

Indiana, Tomatoes. 

The Ohio Valley Canning Company, writing THE 
CANNER under date of July 30, report: “The outlook 
for tomatoes in this v:cinity is not promising; have 
had too much rain. Vines are vigorous and growing, 
but have very little fruit or bloom on them. The 
patches are all foul with weeds and grass and cannot 
be cultivated ; therefore, we expect a very short crop. 
The acreage is short and two to three weeks’ late.”’ 

By Indiana Canning Company, Evansville, July 29: 
“Since July 2 too much rainfall, and this past week 
it has been excessive. Tomatoes on low land, which 
is half our acreage, will be a total loss; on high land 
tomato plants look fine, but blossoms destroyed by rain. 
With favorable weather from now on our pack will 
be half our usual pack.” 

Virginia, Tomatoes. 

In a letter to THE CANNER, dated July 20, the Essex 
Packing Company, Tappahannock, Va., say: “The 
condition of the tomato crop in this immediate vicinity 
seems about normal at present. The acreage is about 
50 per cent less than last year. This is because one 
of the two factories here will not run. Across the 
river, about six miles from here, there are several fac- 
tories that will not run, which will make the pack in 
this section much smaller than usual.” 


By Claybrook & Neale, Bowlers Wharf, Va., July 
251, 1910: “Our acreage is 25 per cent less than last 
year, and crop looks badly. We don’t look for half of 
a pack. Blight is beginning to show in some patches,” 

North Carolina, Tomatoes. 

By J. M. McFadden: “Tomatoes here are no good, 
rotting, and the’vines are drying up; won't have half 
a crop.” 


APPERT CLUB HAD OUTING. 


Formed of Baltimore’s leading canned goods pack- 
ers, the Appert Club spent a joyous time last week at 
the shore of City Councilman Charles J. Heintzemann, 
on Rock creek. In tow of the gasoline tug Nellie L. 
Grebb, Capt. Hanson Bernhardt, the big lighter Foote 
left the plant of D. E. Foote & Co. for a resort in Stony 
creek. The directions were misunderstood, and the 
jolly party found themselves in Rock creek instead. 
Mr. Heintzemann and family were at their place and 
saw the tow roaming around the creek. 

Mr. Heintzemann saved the day by inviting all to 
partake of his hospitality, and at the end the canners 
enthusiastically voted that it was the best mistake they 
had ever made. 

Among those in the party were: Messrs. Louis L. 
Lord, George T. Philiips, James B. Platt, Thomas 
North, Hugh S. Orem, Hampton Steele, Howard 
Jones, William F. Assau, Conrad J. Schenkel, Louis 
Grebb, Thomas J. Meehan, Frank C. Curry, William 
C. Wagner, E. C. Smith, Benjamin Hamburger, John 
S. Gibbs, Jr., Jacob Soizman, L. C. Grecht, Jr., L. W. 
Randolph, Wheedon Ford, Joseph Hubbard, Albert T. 
Myer, E. H. Miller, Louis Shaw, E. Clay Shriner and 
J. P. Thweat. 


DEATH OF THOMAS BROWN. 

We are pained to ennounce the death of Thomas 
3rown, formerly of the firm name of Tom Brown 
Merchandise Brokerage Company, of Pittsburg, Pa., 
and Buffalo, N. Y., which occurred at Norwood, Pa., 
July 4, to which place he had gone in search of health. 
Mr. Brown was a well-known figure at the canners’ 
conventions, having very rarely missed one. He was a 
large hearted, genial gentleman, and had a host of 
friends amongst the trade, with whom he had mingled 
for forty-five years. 

The business will be continued under the old firm 
name, the Pittsburg office being managed by George 
F. Prechtel and Charles Walter; the Buffalo office by 
William Melvin. These gentlemen have all been asso- 
ciated with Mr. Brown for a number of years. 


BEAN PURCHASES AT NET. 

At a special meeting of the various dried bean and 
pea interests in the New York grocery trade held in the 
arbitration rooms of the New York Produce Exchange 
last Tuesday, it was decided that all transactions in 
beans and peas shall be on the basis of net weights 
after August 15 next. A. R. Brandly, of Austin, 
Nichols & Co., presided at the meeting. A resolution 
embodying this decision was passed and addressed to 
the New York Produce Exchange. Copies of the reso- 
lution were also sent to the various bean shippers’ 
associations and the National Wholesale Grocers’ As- 
sociation and the Merchants’ Exchange of Chicago. 
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The Fastest, Neatest and Cheapest Labeling 
Is Done by the Burt Labeler 

















That’s Why This Big Time Saver 
is labeling a majority of the goods packed in 
this country. 

If you recognize the necessity of keeping 
down the cost of packing by utilizing a 
modern equipment, you'll be interested in 
the BURT LABELER. 

Just write us what size or sizes of cans are 
used and the probable output— full particu- 
lars will be sent promptly. Do this today, 
while the matter is before you. 


BURT MACHINE COMPANY 


BALTIMORE, MD. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preservers. 


Tin in Canned Fruits and Vegetables. 

The foilowing extracts and comment on a communication 
to the London ‘‘Lancet’’ by Dr. Hehner, together with Sec 
retary Gorrell’s letter to Dr. Hehner, bring up the matter 
of tin in canned fruits and vegetables: 

Writer in London ‘‘Lancet” Attacks Canned Fruits—Is Called 
to Account by Secretary Gorrell. 

The attention of the bureau of publicity has been called 
to a elipping which bas been going around to the press of 
this country. It is the synopsis of a communication pub- 
lished in the London Lancet of May 14, 1910, on the ‘‘ Dan- 
gers of Canned Fruit.’’ The article is one that is apt to 
be given credence, because it is from the pen of Mr. Ctto 
Hehner, public analyst of West Sussex county, England, and 
its publication by the London Lancet also carries great 
weight, cspecially among the better educated and profes- 
sional readers, which largely go to make up its list of sub- 
scribers. 

Secretary Gorrell’s attention was first called to this arti- 
cle by Mr. A. P. Williams, of the firm of R. C. Williams 
& Co., Hudson street, New York. He immediately wrote 
the paper which published the article and the editor mailed 
us a copy of the Lancet containing the full article, which 
reads as follows: 


The Dangers of Canned Fruit. 


A highly important report was presented to the West ° 


Sussex county council by its public analyst, Mr. Otto Hehner, 
at the meeting on May 6. In these days it would be thought 
that there could be no need to emphasize the evils and dan- 
gers that must arise from the consumption of impure and 
unsound food; but it is probable through the ignorance of 
the consumer as to what he is eating that there is such a 
large consumption of foodstuffs which may prove, and un- 
doubtedly do in very many cases, very injurious to health. 
Mr. Hehner in his report draws attention to the dangers 
of eating tinned fruits canned as they are at the present 
time. 

‘*On opening a tin containing preserved tomatoes,’’ Mr. 
Hehner says, ‘‘or any other acid fruit, it can in every case 
be easily observed that the tin surface shows marks of 
etching. The acid while in contact with the tin gradually 
attacks and dissolves it. As a consequence the tin gradually 
leaves the canister and permeates the fruit. The more acid 
and the older the goods the greater is the proportion of tin 
which contaminates the food, until a time is reached when 
the acid perforates the canister. Tin compounds are by no 
means without physiological action, and when ingested in 
quantities beyond two or three grains per day gradually 
accumulate in the body and then become injurious.’’ 

Mr. Hehner goes on to refer to his analysis of seven sam- 
ples of tomatoes, and expresses his opinion that those con- 
taining 3.2, 3.6, 5.0, 5.5, 6.5 and 6.8 grains of tin per pound 
were unfit for food. The figures refer to six of the seven 
samples, the remaining one containing 2.7 grains of tin per 
pound, Mr. Hehner thinks might not be injurious. And Mr. 
Hehner points out that his remarks not only apply to toma- 
toes, but to pineapples, pears, peaches and apples. These 
tinned fruit are eaten by the unwary in iarge quantities 
without obvious injurious effects, but if the consumer knew 
that what he does consume is fruit plus tin, he would, if he 
valued his health, object to this sort of delicacy. 

‘‘In my opinion,’’ Mr. Hehner says, ‘‘which is based upon 
the experience of very many years, I consider the preserva- 
tion of acid fruits in tin canisters to be entirely improper 
and fraught with danger to the health of the community, 


unless the ‘canner’ takes some means to protect the inner 
surface of the canister, by application of varnish or lacquer, 
from the attack of the acid. 

‘*The trade in canned goods has assumed such gigantic 
proportions and has been allowed to go unchecked for so 
many years that it is impossible for an individual public 
ofiicer like myself to stem the tide. I nevertheless take this, 
the first opportunity which I have had in my publie capacity, 
to rdise my voice of warning against the consumption of 
food of this kind, which from the very manner of its pres- 
ervation is bound to be impregnated with a metal that should 
have no place in the human body.’’ 

Mr. Hehner concludes his report by complaining of the ab- 
sence of the necessary power to bring the persons who thus 
debase and defile food to justice, and wonders that the in- 
habitants of the country do not insist that the government 
furnish its officers with that power. 

Of course, it is inconsistent to ask the London Lancet to 
make a retraction in this case, because the offending article 
is in the form of a communication, so we have addressed 
the following letter to Mr. Hehner: 


Letter to Mr. Hehner. 
July 21, 1910. 
Mr. Orto HEHNER, care The Lancet, 
London, England. 

Mr. Dear Sir: The attention of our bureau of publicity 
has recently been called to a contribution made by you to 
the correspondence columns of the Lancet of May 14, 1910, 
respecting the evils and dangers that arise from the con- 
sumption of canned foods. , 

Your position in this matter is, to say the least, unique, 
and, to us, most surprising. If your conclusions respecting 
the consumption of canned tomatoes were correct their use 
as food would be prohibited, not only by law, but by public 
sentiment, which is above all law. 

With all due respect to the high position that you hold, 
we think that your statement regarding the quantities of tin 
found in tomatoes must be made up from analyses of canned 
tomatoes that were condemned as unfit for food. Hence, 
the high percentage of tin; or else the vegetables were in 
receptacles that were coated with a very low grade of tin. 

The subject of salts of tin is one that our government 
officials are following very closely, and so far as we can 
learn no chemist of our food department has allowed himself 
to take any such advanced position as that held by you. It 
is true that we have had tomatoes seized on account of the 
presence of salts of tin, but same was found in ‘‘swells’’ 
or ‘‘leaks,’’? which are never put on the market or consumed 
by the public, the canners already having made provision 
for the return of the same to them. 

The canning industry has at times suffered from unwar- 
ranted attacks from persons like yourself, holding a high 
theoretical view based on inadequate information. These 
attacks seem so very unnecessary, for the public mind just 
now is anyway roused to the very highest pitch on food 
dangers that really exist. We cannot see the occasion for 
you to attempt to prejudice their minds on imaginary ills 
that will grow out of the use of canned foods on account 
of the presence of tin, when science and experience are both 
against your position. 

We write this letter in the very best spirit, and our in- 
formation is based on the vast number of cases of this kind 
that are constantly passing through cur office. Our National 
Canners’ Association stands for a betterment of the condi- 














E. L. STANTON & COMPANY 


Merchandise Brekers and Manufacturers’ Agents 


g) Canned Goods, Dried Fruits and Spesialties 
7 310-311 Granite Bldg., ST. LOUIS, MISSOURI 








What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind. 
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Vinegar Manufacturers 


How do you know that your Vinegar will be declared legal if a 
sample is analyzed by the government chemist? You don't know. 
The only way you can be sure is to have it tested before it goes 
on the market. That's the kind of work we are doing for a large 
number of Vinegar Manufacturers located all over the country. 
They are among the biggest firms in the vinegar business, too. If 
a Vinegar is adulterated in any particular we can detect it. A 
sophisticated vinegar cannot be made that will pass this labora- 
tory as a pure product. Wecan tell you anything you want to 


know about Vinegar. 


Catsup Makers 


Do you know whether your catsup is in good keeping condition 
after it is bottled? Will it keep for a reasonable period after the 
cork is pulled? Does it contain more Benzoate of Soda than you 


have declared on the label? ‘There is no excuse for any catsup 
maker having losses on account of spoilage and still less reason 


for his goods being declared illegal by the pure food authorities. 
Write us and we’ll tell you how to avoid these annoyances. We 
are doing great work for Vinegar and Catsup Manufacturers, as 
well as packers of Fruit Butters, Pickles, Jams, Jellies, Preserves, 
Syrups and Molasses, Mince Meat, Salad Dressing, Fruits and 
Vegetables and all other food products. 




















We do your work on a yearly basis—we will quote you an 
attractive rate consistent with your work, and we can guarantee in 
advance that our plan is less expensive for you than if you had 
some commercial laboratory do your work. 








Write us today 


National Canners’ Laboratory 
ASPINWALL, PENNSYLVANIA 
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tions of our industry, and we will not defend the wrong in 
any event for the sake of carrying a point. 

In ease we have misstated any fact which your practical 
experience can disprove, we stand willing to make most 
aniple amends. In the meantime we beg that vou receive 
this letter in the same spirit. 

Yours very truly, 
FRANK E. GORRELL, 
Secretary. 


First considering the poisonous properties of tin we would 
eall attention to the fact that tin should be in no wise 
associated in mind with active metallie poisons such as lead 
and arsenic. There is no evidence of any appreciable cumu- 
lative action in the ease of tin nor have small quantities 
of tin any marked physiological action such as the metallic 
poisons referred to. Tin, however, if taken in sufficient 
quantity, is reeognized as having certain irritant properties, 
causing gastro-intestinal disturbances, but it is generally 
held that from one to two grains of tin would need to be 
taken at one ¢ime in order to cause the gastro-intestinal dis- 
turbunces referred to, the amount of tin required, of course, 
depending upon the person’s general health and suscepti- 
bility to gastro-intestinal disturbances. 

From this it will be seen that the small quantities of tin 
as usually found in fruits and vegetables would not be ca- 
pable of producing any deleterious effect, though if for any 
reason the amount of tin in canned fruits or vegetables 
should reach two to three grains per pound such products 
should be looked upon as undesirable for food purposes. 
However, it is not difficult to show that the canned fruits 
and vegetables as offered to the trade are reasonably free 
from any very appreciable amount of tin. Of course, there 
will be exceptions, as pointed out by Secretary Gorrell, in 
the case of leaks and defective coated plate, where occa- 
sional cans of either fruits or vegetables may be found to 
contain objectionable amounts of tin, but these samples in 
no way represent the goods being offered the public. 

In addition to the fact pointed out by Seeretary Gorrell 
that our government food officials are not finding it neces- 
sary to take any advanced position in regard to tin in 
eanned fruits and vegetables and its elimination, the fol- 
lowing data will bear out the comparative freedom from tin 
of these products. Analyses of a number of samples of 
acid fruits and vegetables by the Massachusetts State Board 
of Health in 1899 showed the following approximate amounts 
of tin per pound: 
Strawberries 
Raspberries 
Blueberries 


-lto .4 grains per pound 
-7to .9 grains per pound 
.6 to 2.31 grains per pound 
Tomatoes -lto .4 grains per pound 
Pumpkin and squash 1.2to01.4 grains per pound 

In the ease of rhubarb, which exerts more corrosive ac- 
tion than any of the other acid fruits or vegetables, only 
one determination was recorded, 3.5 grains per pound being 
found. This undoubtedly represented a can showing exces- 
sive corrosion, as even with rhubarb it is doubtful if more 
than cecasional samples would go over 2 grains per pound. 

That the canned goods offered in England do not vary 
materially from those found upon our market is shown by 
a report by Drs. Buchanan and Sehryrer, to the local gov- 
ernment board of England. In this report, after discussing 
the effects of tin in canned goods upon the human sys- 
tem, the following statement is made: ‘‘It is clear that 
eanned foods which are capable of causing such symptoms 
(gastro-intestinal irritation) contain much larger amounts 
of tin than occur in the canned foods ordinarily supplied 
for consumption.’’ Reference is then made in the report 
to examination of numerous samples of acid fruits and vege- 
tables by Dr. Schryrer, with the statement that none of 
these were found to contain tin in excess of one grain to 
the pound. In brief, the chances of the consumer meet- 
ing with any fruits or vegetables containing sufficient tia 
to produce any harmful effects are very remote and it is 
not probable that anybody finding such a can would unwit- 
tingly partake of the contents, as the corrosion of the con- 
tainer in such a case would be so marked as to arouse their 
suspicion as to the fitness of the goods to be eaten. 

Dr. Hehner’s contention that acid fruits and vegetables 
should not be packed in tin which has not been protected 
by application of varnish or lacquer from the action of 
the fruit acids is not altogether without merit. 

There is no question but what the quality of acid fruits 
and vegetables may be greatly improved by packing this 
character of products in inside coated cans. Where the 


inside coated cans are not employed the use of high grade 
tinplate, such as the extra-coated plate, will assist in pre- 
venting excessive solution of tin. There is no question but 
what the solution of tin materially affects both color and 
flavor of acid products; not only is this accomplished by 
imparting a metallic taste if sufficient tin is taken up, but 
the natural flavor as well as the color of the products are 
injuriously affected by the hydrogen liberated during the 
action of the fruit acids upon the metal, consequently it 
is very much to the interest of every packer to guard 
against the solution of tin in the case of canned goods, and 
this is leading to increased employment of inside coated 
eans for acid products, also to the use of a better grade of 
tinplate. 

While admitting that the solution of iin should be avoided 
in order to pack the best possible quality of fruits and vege. 
tables, yet there certainly is no cause for a crusade being 
made against canned goods on account of the present eon- 
tent of tin being a menace to health. 

Tin in Canned Meat and Fish Products. 

In connection with the foregoing article it will be timely 
to give the result of a case investigated at the labora- 
tory this week in regard to the occurrence of tin in canned 
sardines. We received the following letter from one of our 
subscribers: 

National Canners’ Laboratory, 
Aspinwall, Pa. 

We are sending you some samples of two different brands of 
sardines and would ask you to kindly make a separate analysis of 
these two brands and give us a report as quickly as possible. We 
wish to ascertain primarily whether there is any tin or its prod- 
ucts in the contents of these cans, and if so, what was the prob- 
able cause of this action. Yours very truly, 

We made a careful examination of the samples and re- 
plied as follows: 

‘*Reporting on the two lots of sardines submitted with 
yours of July 26 we find. as follows: 

Sample No. 1, tin .031%, or 2.2 grains per pound 
Sample No. 2, tin .039%, or 2.8 grains per pound 

**In the case of sample marked No. 1 no particular dif- 
ference as regards solution of tin was noted between the dif- 
ferent cans. In the case of sample marked No. 2, how- 
ever, some of the cans were evidently leaks and corrosion 
in such eases had been especially marked. The can on 
which the determination for tin was made was one in as fair 
a condition as any of the tins, so that the corrosion which 
had occurred could be taken as due primarily to the action 
of the contents of the can without the influence of access 
of air or other factors which might influence corrosion in 
the case of leaks. 

‘*In regard to the probable cause of the solution of tin 
will state that several factors may have influenced solu- 
tion, so that without knowing the history of the sardines 
in question we ean only suggest the probable cause of the 
solution of the tin. In the first place, some tin is always 
brought in solution in the case of meats packed in tin 
containers, due to the action of the meat upon the con- 
tainer, all meat being somewhat acid in character. Such 
action as a rule, however, is not excessive within a reason- 
able length of time; that is, within two or three years as a 
rule not more than one-half to one grain of tin to the 
pound should be taken up by meat or fish products. In 
the ease of goods packed a considerable time the amount 
of tin taken up will tend to be somewhat greater. In the 
ease of sardines packed in vinegar, oil and mustard, such 
as represented by your sample No. 2, the corrosive action 
of the sardines is increased by the other ingredients. The 
Massachusetts State Board of Health report finding as high 
as 11.5 grains of tin per pound in sardines packed in oil, 
vinegar and mustard, so that where vinegar and mustard 
are employed greater solution of tin would be expected 
than when simply packing the sardines in oil. 

‘*Another factor which would have a bearing upon the 
solution of tin would be the perfectness of the coating of 
tin. If the coating was heavy and free from pinhole de- 
fects, sq that the black plate was not exposed, any elet- 
trolytic action would be avoided ‘and solution would be iess 
marked than where the coating was defective and the black 
plate was exposed. Both the containers for the No. 1 and 
No. 2 brand samples showed complete removal of the tin 
coating where the fish came in contact with the contain- 
ers, and we should judge that the coating of the tinpiate 
was neither heavy nor perfect, which, of course, would have 
facilitated solution of tin through electrolytic action. In 
short, considerable solution of tin would need to be ex 
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pected in the case of sardines and in this case solution 
has been somewhat excessive, as about two grains per 
pound is considered as much tin as food products sheuld 
take up from a container and still be considered whole- 
some. 

‘*From our examination of the two brands, except in 
the cases of those samples marked No. 2 where leaks were 
evident, we could not state that any unusual agent had been 
active in causing solution of tin, though we believe solution 
has been facilitated in the case of both brands by the tin- 
plate employed not being overly heavy, or the coating not 
fairly perfect. We would suggest that for sardines, and 
especially fer sardines in mustard and vinegar, cans should 
be made from exceptionally good plate, certainly extra- 
coated plate is none too good, and if a lacquered plate could 
be used without affecting the flavor of the sardines, the 
use of inside lacquered cans would be desirable.’’ 

The Influence of Micro-Organisms Upon the Quality of 
Maple Syrup. 

Under the above heading an article by H. A. Edson ap- 
peared in the July issue of the ‘‘Journal of Industrial and 
Engineering Chemistry,’’ and is herewith reproduced: ‘‘In 
certain climates and under specific weather conditions in 
the spring of the year a flow of sap oceurs from fresh 
wounds in the twigs and trunks of certain trees of the 
Acer genus. By evaporation to the proper consistency of 
the sap of certain species, particularly the rock or maple 
syrup, Acer saccharum marsh, syrup and sugar are obtained. 
A detailed discussion of the conditions governing sap flow 
is given in Bulletin 103 of the Vermont Agricultural Experi- 
ment Station. It is sufficient, at this time, to note that the 
sap is obtained only during the three or four weeks which 
immediately precede the unfolding of the leaf buds and that 
the flow is intermittent, being divided into what are tech- 
nically termed runs. Freezing nights, followed by a tem- 
perature somewhat above 40 degrees F. during the day, and 
the absence of heavy winds and excessive sunshine, afford 
the best sugar weather. The sap is obtained by boring a 
hole one-half inch in diameter and one and one-half to two 
inches deep in the trunk of the tree and inserting a round, 
hollow spout, preferably of metal, upon which is hung a 
bucket to receive the sap as it flows, drop by drop, from 
the wound. It is gathered after each run and concentrated 
as rapidly as the facilities of the boiling house will permit. 

‘*The appearance of the sap undergoes a marked change 
as the season progresses. That first obtained is clear and 
transparent and possesses a delicious sweet flavor, but with 
the advance of the season, as the days become warmer and 
the freezing nights less severe and less frequent, the sap 
often becomes cloudy and discolored and certain unpleas- 
ant flavors develop. Such sap, while usually free from 
acid, is popularly termed sour. Several types of this sour 
sap are recognized by sugar makers. Milky sap, stringy 
sap, red sap and particularly so-called green sap are among 
the more common kinds. Green sap is almost always ob- 
served just before the close of the season, when the leaf 
buds are ready to open, and it is a matter of popular be- 
lief that the swelling of the buds is accompanied by a 
change in the sap, within the tree trunk, manifestations 
of which are the changes in color and taste. The term 
‘Buddy’ is in universal use to describe such material. 

‘Accompanying this change in the sap there occurs a de- 
terioration in the quality of syrup produced, the early prod- 


uct being much superior to that obtained ljate in the sea- 
son. Last run material is often very dark in color and 
usually lacks the delicate flavor possessed by the best goods, 
Moreover, the quality varies markedly from year to year, 
and these variations are seldom local in distribution. It 
is also a matter of general knowledge that uncleanly meth- 
ods yield poor syrup. 

‘*A consideration of the above facts suggested the idea 
that micro-organisms may be the direct cause of the trou- 
ble in all these cases. More favorable ‘weather conditions 
in poor years and at the close of the season might result 
in the rapid increase of germ life in the taphole, spout and 
bucket, thus prodycing a heavy inoculation. Uncleanly 
methods will certainly result in this condition. Accordingly, 
in the spring of 1907, studies of the microscopic flora of 
maple sap were undertaken to determine, among other 
points, the influence of these organisms upon the quality of 
syrup. 

‘*In the preliminary studies it was shown that the sap 
within the vascular bundles of the tree is free from micro- 
organisms. When drawn under conditions which prevent 
their entrance the sap keeps perfectly without being sub- 
jected to sterilization or the use of preservatives, whereas 
sap drawn under ordinary conditions promptly becomes 
cloudy and undergoes decomposition changes. Examined by 
the usual bacteriological methods, such material is found 
to be swarming with bacteria, yeasts and the spores of 
molds. During the first season’s work a careful study was 
made of the organisms in each of the more common types 
of sour sap. The predominant organisms in each were iso- 
lated and studied and pure culture. The following spring 
inoculations were made into sap obtained from the first run, 
The character of the changes produced in the sap both as 
regards appearance, flavor and reaction, were noted, and 
after three days’ incubation the materials were evaporated 
to syrups under uniform conditions, and the products com- 
pared with controls. The syrups were scored as to color 
and flavor by a professional who was unfamiliar with their 
history, and the percentage of sucrose and invert sugars 
were determined by chemical analysis. For convenience in 
discussion, the inoculation experiments are divided into se- 
ries. 

‘*Series A contained seven samples. Six of these (Nos. 7 
to 12, inelusive), were inoculated, each with different pure 
cultures of green fluorescent bacteria isolated from green 
sour sap. The other (No. 2) was reserved as a contro] on 
Series A, B and C. Within a few hours after inoculation 
typical green sap began to develop, and as incubation pro- 
ceeded a foul or highly bitter taste became apparent. Titra- 
tion of 100 ¢: e. portions with N/100 alkali before and after 
incubation revealed no change in reaction. Samples ineu- 
bated in fermentation tubes developed no gas. The syrups 
obtained were without exception dark brown in color, with 
a noticeable admixture of red. They were rated as No. 2 
in both color and flavor. Figured on a dry matter basis, 
these syrups averaged 96.75 per cent of sucrose and 1.57 
per cent of reducing sugar. The control sap remained clear 
and sweet. The syrup was a No. 1 product of light am- 
ber color and fine delicate flavor. It analyzed 95.41 per 
cent sucrose and 0.97 per cent reducing sugar. 

‘‘The samples of Series B were inoculated with material 
obtained from cloudy sour sap. For purposes of comparison 
a foreign organism isolated from stringy canned peas was 














HALLER’S AUTOMATIC PRESSURE HEAD BOTTLE FILLER 











Will handle any style bottle without change, no trays required. Made in two 
It is faster and easier operated than any 


Hw is the most perfect of all the bottle filling machines ever put on the market. 
other bottle filler sold. Fills from any capacity up to 100 bottles per minute — according to 


sizes to fill 7 or 14 bottles at a time. 


number of tubes and size of bottle. 
catsup, salad or mustard dressing and similar product. This is beyond a doubt the most 


practical and complete machine for filling purposes. The list of manufacturers of food pro- 
ducts using this machine should be sufficient proof of its merits. Why not be among them? 


Requires no particular experience to operate, and fills 





THE JOSEPH F. HALLER CO., SHeRioaNvitte P.o, PITTSBURG, PA. 


Maaufacturers of Bottle and Can Filling Machinery for Liquid and Semi-Liquid Products 





























THE CANNER AND DRIED FRUIT PACKER. 








42 Kraut Factories are using Simplex Cabbage Cutting Machinery’ 








The Simplex shredder is the easiet running, most economical and efficient machine 
ever placed on the market. 





Simplex cutters have proven 
to be the fristest cutting ma- 
chines ever built, and with 
the new adjustable feeding de- 
vices andeven tempered knives 
will produce a most excellent 
cut. 


Oe Mr}: 


Send for circulars 
describing these ma- 
chines and testimonials 
from users. 


























The “Simplex”’ Shredder. The “Simplex”’ Kraut Cutter. 


The Shredder Manufacturing Co. - Jackson, Michigan 














“NATIONAL” 
PAGKBERS’ GANS 


With Plain or Solder Hemmed Gaps 





5 Gal. Pulp Gans 


Sanitary Lacquered Inside 





“Square Deal’ Wax Top Gans 





MANUFAGTURED BY 


NATIONAL GAN GOMPANY 
DETROIT, MIGH. 








= 




















added to this series. The type of souring produced was 
characteristic and similar in all cases except that the foreign 
organism was capable of acid and gas production. The 
syrups were somewhat cloudy in appearance, but sufficiently 
light to be rated as No. 1 in color. .The flavor, however, 
was very seriously impaired, being so unlike the natural 
maple flavor that one would be inclined to question the 
purity of the products. Syrups (Nos. 13 and 14) from sap 
inoculated with the true sap organism averaged 95.73 per 
cent sucrose and 0.77 per cent reducing sugar. Material 
(No. 15) inoculated with the acid producing foreigner ana- 
lyzed 95.71 per cent sucrose and 2.23 per cent reducing sugar. 

‘*Series C was inoculated with an organism believed to 
be a new species, obtained from a milky type of stringy 
sap. The typical stringy character developed strongly and 
a characteristic sour odor was very marked. Slight gas 
and acid production were obtained. The syrup (No. 16) 
was No. 1 in color, but viscous and stringy in consistency 
and of very inferior flavor, being rated as No. 3. It con- 
tained 96.12 per cent sucrose and 1.72 per cent reducing 
sugar. 

‘*Series D was inoculated with yeasts and molds obtained 
from red sap and from various other sour samples. The 
characteristic cloudy appearance developed in these mate- 
rials, but neither acid nor gas production were present. The 
sap used in this series possessed a relatively high initial 
contamination, so that a part of the action must be attrib- 
uted to microorganisms other than those introduced by in- 
oculation, but there is still a striking contrast between the 
inoculated materials and the control. Four (Nos. 18, 19, 
22 and 23) of the seven syrups of this series were rated 
as No. 2 in color; three (Nos. 17, 20 and 21) were rated 
as No. 1. Five of them (Nos. 17, 18, 20, 21 and 22) were 
rated as No. 2 in flavor and two (Nos. 19 and 23) as No. 
5. The chemical analysis showed an average of 93.93 per 
cent of sucrose and 3.11 per cent reducing sugar. The con- 
trol of this series (No. 5) was rated as No. 1 in both flavor 
and color. It contained 95.37 per cent sucrose and 1.58 
per cent reducing sugar. 

**As a further proof that the inferior color and quality 
of late run sap is due to the fermentative action of micro- 
organisms in the spout and bucket, trees were selected late 
in the season from which sour sap was being obtained. These 
were tapped a second time on a level with the original 
wound and about four inches to one side of it. Clean 
buckets and spouts were employed at the new tap holes. 
The old buckets were emptied and rehung in their former 
places. In this way two different types of sap were ob- 
tained from the same trees at the same time. That from 
the old tap holes were cloudy and sour, while that from 
the new was perfectly clear and sweet. These were gath- 
ered separately and made into syrups. All the material 
(Nos. 3, 4 and 6) from the fresh tap holes was No. 1 and 
both color and flavor, being equally good with the mate- 
rial made from the control of the first run. The samples 
averaged 95.88 per cent sucrose and 0.65 per cent of re- 
ducing sugar. Of the samples from the old tap holes two 
(Nos. 24 and 25) were rated as No. 2 in color and one 
(No. 26) as No. 3. This was the darkest sample obtained 
during the season’s work. All three were No. 2 in flavor. 
They averaged 93.96 per cent sucrose and 3.15 per cent re- 
ducing sugar. Samples 3, + and 6 were obtained from the 
new tap holes at the same time, respectively, as were Nos. 
26, 25 and 24 from the old. Nos. 3, 4, 26 and 25 were 
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obtained «during the same run, but 4 and 25 were evapo- 
rated at once, while Nos. 3 and 26 were allowed to incubate 
one day before concentration. This accounts for the marked 
contrast in appearance between Nos. 25 and 26. The light 
initial inoculation in the fresh tap hole prevented the ap- 
pearance of a similar contrast between Nos. 3 and 4. 

‘Sample No. 1 was made from the sap used in Series 
A. It was handled exactly as was No. 2, except that three 
times as long was used in its evaporation. Attention is 
called to the fact that all of the samples reported in this 
paper conform to the maple syrup standard in spite of 
the methods of handling. The following table gives the 
summary of the analysis and scoring, together with the ratio 
of sucrose to reducing sugar: 


PEAS, 

A circular just issued by William Numsen & Sons, 
Inc., of Baltimore, Md., is well worthy of being repro- 
duced. It reads: 

Notwithstanding the great shortage in the pea pack, we 
will, as is our usual custom, make full delivery on contracts 
from our eastern and western factories. 

We were compelled to buy some grades to make 100 per 
cent delivery, but that’s the way we do business. 

Yours truly, 


Baltimore, Md. William Numsen & Sons, Inc. 
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AMERICAN CANNED GOODS IN WALES—SALMON AND 
FRUITS IN DEMAND—TOMATO SALES DECREASE. 


The enormous consuming power of South Wales, 
where a large industrial population exists, is described 
by Consul Lorin A. Lathrop, of Cardiff, with special 
relation to mercantile supplies from the United 
States :-— 

“The bulk of American foodstuffs reach Cardiff 
through English middlemen at other ports. The price 
of bacon, very high from well understood causes, has 
reduced sales in mining districts. The limited supply 
of the American product at 16% cents per pound 
wholesale is being displaced by Russian at 15 cents. 
American small hams, sought after in Cardiff at 18 
cents retail, are hardly to be found. The coal miner 
is to some extent supplying with cheese the deficiency 
in bacon and ham, which comes from Canada and New 
Zealand at 13 cents wholesale. American cheese sells 
for about the same price, but reaches here in limited 
quantities. Canned meat is a staple food in the mining 
districts, and salmon in tins is largely consumed, the 
flat Alaska 1-pound tins bringing 16 cents retail. 
Canned tomatoes are noticeably less sold, owing to 
competition from Italy ; their 3-pound cans sell at retail 
for $1.02 per dozen, while the American tins at the 
same price contain one-half pound less. California 
tinned fruits are widely sold in the mining districts. 

“Canned goods must recede somewhat before the 
constantly growing import from southern Europe of 
fresh fruit and vegetables. From early April till 
October the Channel Islands send great quantities of 
tomatoes to Britain. The Canaries send more and more 
fresh tomatoes every year from September to May. 
France is a large contributor during the summer. 
In early spring tomatoes often sell for 18 cents per 
pound, and fall as low in midsummer as 4 cents. The 
asparagus season is lengthened for the consumer by 
weeks by the quantities that come in early spring from 
France, and broccoli, cauliflowers, and spinach are 
imported in quantities.” 





OUTLOOK FOR CANNERS’ CROPS IN THE NEW ENG- 
LAND STATES. 

In a discussion of the outlook for canners’ crops, the 

New England Grocer, speaking first of corn, says 

that “Undoubtedly the outlook is far from bright, 
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but we do not think it is so discouraging now as it was 
a week ago, on account of the copious showers, as we 
have said, that have been reported from various sec- 
tions of New England and New York State. We 
look for from forty to sixty per cent of last year’s 
pack, according to the section where the corn grows, 
We wish to be sufficiently conservative without being 
an alarmist, but from inquiries and investigation we 
think that the range of from forty to fifty will apply 
to the dryest sections. 

“The dry weather has been a very serious thing for 
the blueberry crop and for the blueberry packers, and 
this industry is a very great one in Maine and New 
Brunswick. The dryness was at its maximum about 
the time the berries began to ripen in the more western 
and southwestern sections of New England, and this 
process was arrested. Berries began to dry up and 
ripening ceased. In New Brunswick, however, the 
crop has not been so greatly affected for the reason 
that the climate there is cooler, the seasons are later 
and there have been fairly copious and continued rains 
during the dry spell in New England. The blueberry 
crop is a crop which is very sensitive to climatic con- 
ditions but, as in the case of other fruits and vegetables, 
the rains, though even if they are merely local showers, 
will save the situation to a very great extent. We do 
not think that the dry weather will result in a very 
material cutting down of the pack of blueberries.” 





NET WEIGHT SALES URGED—NEW YORK DRIED 
FRUIT ASSOCIATION TAKES UP REFORM. 


There is shown a general desire on the part of 
the grocery trade at large to get into line with the 
movement for reform in the matter of buying and sell- 
ing various products handied in bulk. First the Na- 
tional Wholesale Grocers’ Association desiring to avoid 
conflict with the authorities and in anticipation of the 
passage of laws requiring sales of food products on 
a basis of net weight issued instructions to its members 
to purchase and sell ret. The several bean buyers 
took up the agitation favoring buying at net. The 
New York Dried Fruit Association is now in line. 





The Miller-Burton Grocery Company, with a capital 
stock of $50,000, is a new jobbing firm at Talladega, 
Ala. 

















deliver them ready for piling in two minutes. 


face of can. 


using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 


THE SPRAGUE CANNING MACHINERY CO., daniel G. Trench & Co. 5 Wabash Ave., Chicago, Ill., °@2;"), 








The ONLY comprehensive machine for this work on the market. 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


The Hughlett Can Lacquering Machine 


on ke 





Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of acctdent by fire in 
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An Economical and Sanitary 


Hand Packing Table 








with capacity for twenty opera- 
tors. The construction is very sim- 
ple and it is thoroughly cleaned 
by turning on the steam and 


letting it dry. 

Write us for particulars and 
let us figure on an installation to 
suit your requirements. ‘Tomato 
Washers, Scalders and Steamers, 
Hand Rackers, Cooling Tables, 


Etc. 


The Jeffrey Manufacturing Company 


Columbus,— 


—~Ohio 














FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES, JUNE 30, 1910 
Surplus distributed pro rata to credit of 


Assets. 
Aczounts Receivable, Unpaid 
Premium Deposits ......... 526,636.86 





Cash in bank ..... 


116,496.24 $143,133.10 Net 


Subseribers’ accounts ............2000.. $36,068.74 
Reserve Vand Depom yes: o.oiiss6c 60 cseess 20,440.00 
Barplus, TOMO VO oo... 6 o.0 k:0.0.0.5)6.0,910.0.0,6,0. 040.0 12,962.91 

Contingent Subscribers’ Liability 
Gh. poucies im Fores ......60...60.5 8,286,612.15 








Liabilities. Amount of Policies in force June 30, 
Re-Insurance Reserve........... $68,207.06 NY kas sade, Sspeaiemne ria sara og ond be ave 8,356,083.80 
Due Sundry Persons .......... 5,454.39 Nett 5 —- 30, 1910. = peep . 
: Soe > et losses January o June 7,476. 
Reserve Fund Deposits....... aeeee.0e Net premium deposits written January , 
Surplus Reserve ...........-- 12,962.91 1 to, June 30, 1910 (inclisive)....... 86,546.92 
Surplus distributed pro rata to Interest earnings January 1 to June 
aetith of Gulnethens? ‘te si 30, 1910 (inelusive). ..... Geaest, ot 1,577.12 
. otal Savings to Subscribers January oO 
COMMS wos see ener sesenches SGNGS.74' $148,138.10 Sule Oe WE pri clikctee.. 37,117.40 


For information address 


LANSING B. WARNER, Attorney and Manager 


5 Wabash Avenue 
CHICAGO 


SE 
Chillicothe, Ohio 


ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treas. 


— Ind. me ag 
ARS, WM. R. ROACH 
Hart, Mich. 


T. HERBERT SHRIVER, Westminster, Md. 


Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 
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The canning plant belonging to the Batesville Can- 
ning Company has passed into the ownership of George 
Myers. 

About 100 farmers and business men of Stephenson, 
Mich., met a few days ago to consider a proposition to 
establish a canning factory there. 

The Luray Canning Company, Luray, Va., has re- 
cently been incorporated with a capital stock of, maxi- 
mum, $15,000 ; minimum, $4,000. 

The Sanitary Canning Company, of Stoutland, Mo., 
has been incorporated with $2,300 capital stock by 
James F. Price, E. A. Thomas and others. 

The canning factory at Normal, Ill., has, it is re- 
ported, under cultivation 1,900 acres, of which over 
1,600 is in sweet corn, 200 in oats and 20 in pumpkins. 

The canning factory at Yellow Springs, Ohio, has 
been sold by the sheriff to Hoskett Bros., of Dayton, 
Ohio. It is stated that they will probably continue to 
operate it. 

The Reynolds Preserving Company, of Sturgeon 
Bay, Wis., closed its pea canning season some days 
ago with a pack amounting to only about 50 per cent 
of former years. 

The plant of the Eliwood Canning Company, EIl- 
wood, Mo., has been sold at sheriff’s sale to Harry 
Patterson. The plant was a small one and the consid- 
eration unimportant. 

The Doerr & Wolf Canning Company was incorpo- 
rated with a capital of $5,000 at Manhattan, N. Y., by 
William Wenzel, Mount Vernon, N. Y.; George 
Doerr, New York city, and others. 

The Nashville Canning Company, of Nashville, was 
recently incorporated at Raleigh, N. C., with a capital 

of $20,000, by N. L. Strickland and others. The com- 
pany will pack fruits and vegetables. 

The new canning factory at Carmi, Ill., is almost 
completed. According to our advices it was to begin 
work on August 1, its first pack being string beans. 
Tomatoes, corn, apples and peaches will be canned later 
on, 

The Sac City Canning Company, of Sac City, Iowa, 
since purchasing the canning factory at Storm Lake, 
has made extensive improvements in the plant. <A 
large brick warehouse, 48x120 feet, is being erected, in 
which a heating plant is being installed. A fine boiler 
room has been constructed and a new 8o0-horsepower 


boiler installed. Enough new canning machinery has 
been installed to double the capacity of the plant, and 
everything will be ready for operation by the middle of 
August. 

The Eaton Canning Company’s factory at Eaton, 
Ind., has been abandoned and the machinery sold and 


shipped away. Last year the cannery was operated at 
a loss because of the failure of farmers to produce suf- 
ficient tomatoes. 

From the Marshalitown, Ia., Times-Republican: 
“Carl Kelley, who is now building a $50,000 canning 
plant at Hampton and who owns and operates a large 
factory at Waverly, will next spring erect a still large r 
plant than any at Mason City.” 

The Marshall canning factory, Marshall, Tex., is 
operating on peaches and making one of the largest 
packs of that fruit ever canned in that section of the 
country. The factory is under the management of J. 
R. Gibbins, who is an experienced packer. 

I’. C. Nichols has recently purchased a two-thirds in- 
terest in the fruit canning factory at Fruita, Colo. The 
machinery is all installed and everything in readiness 
for business as soon as the fruit is ready. The plant 
is modern in every respect and equipped with up-to- 
date machinery. 

The Woodward Canning & Manufacturing Com- 
pany, of Woodward, Okla., was incorporated a few 
days ago with a capital stock of $20,000. Directors 
are S. B. Laune, William Peterson, J. W. Hamilton, 
Joseph F. Me Ilvane, all of Woodward, and Nelson 
Lewis, of Lebanon, Mo. 

A report from Chico, Cal., says that the Chico can- 
nery will not be in operation this season on account of 
the scarcity of clingstone peaches in this vicinity. The 
cannery is owned by the California Fruit Canners’ As- 
sociation. Their cannery at Yuba City will not run for 
the same reason, says a report. 

The canning factory of the New Blue Grass Canning 
Company, of Owensboro, Ky., is being extensively im- 
proved preparatory to the season’s pack. Concrete 
floors are being put in some of the older buildings, and 
the new buildings being erected are also being fitted 
with concrete floors. Everything is being made abso- 
lutely sanitary. 

The Geneseo (Ill.) canning factory closed its pea 
packing season after an eleven days’ run with a pack 

(Continued on Page 37.) 











oe — 2 oe 





oa OF OF 


KITTREDGE 


CHICAGO 






















THE CANNER AND DRIED FRUIT PACKER. 








$8 


st Fruit Crop 





Conditions 


SC SS 














The pear crop in Tehema County, Cal., is a good one. 
The crop of the Cone orchard, which is about har- 
vested, is estimated at 30,000 boxes. 

Conservative estimates place the quantity of north- 
western Italian prunes sold so far out of the 1910 crop 
as 85 per cent of the probable yield. 

\dvices from California note a continued .demand 
for canned fruits at the recent advance. Still higher 
prices are looked for, as quite a number of varieties 
are sold up. 

A report from Moreland, Schuyler County, N. Y., 
says that “The crops of apples and cherries are poor. 
The late frost did a great deal of damage. About the 
same acreage of potatoes was put in as usual. The 
hay crop on gravelly land is poorer than usual. Hogs 
are very scarce and prices are exceedingly high.” 

A Ventura, Cal., advice state that the apricot grow- 
ers of the Moorpark and Ventura districts held a 
meeting Saturday and discussed prices for their prod- 
uct. It was unanimously agreed by those in attendance 
not to accept less than 10 cents a pound for their apri- 
cots. The quality of the fruit in that section was re- 
ported as exceptionally good. 

A San Jose report says: “Interviews with fruitmen 
in Los Gatos, Campbell and the eastern foothills seem 
to indicate that the prune crop is the lightest the valley 
has ever known. The trees are bearing well in the 
“frostless” warm belt along the eastern foothills, but 
in other sections there is scarcely a fifth of a crop. 
There are indications that the growers will hold out 
for good prices. The apricot crop, on the other hand, 
has been an exceptionally heavy one and good prices 
have been secured. The driers are paying all the way 
from $25 to $30 and the canners have gone as high 
as $40 a ton for fine fruit.” 

The recent advices from Western New York indi- 
cate that the apple crop in quantity is not looking as 
good as a few weeks ago. The quality of the fruit 
is said to be all that can be desired at this season of 
the year and it looks as if a large percentage of the 
crop will be suitable for barreling purposes, much larger 
than a year ago. The young fruit is reported drop- 
ping, while in certain localities and Niagara County 
there will not be anything like the apple crop that was 
expected at the time of blossoming. It begins to look 
as if the crop in many places will prove decidedly 
smaller than a year ago. The quality of the crop is 





There will not be 
this year the same amount of small and stunted apples 
of which there were so many a year ago. The values 
of all apple products have advanced materially during 
the past week, in some cases as high as from ten to 
fifteen per cent above the values of a month ago. 


expected to be very much better. 





gz Pickle Notes 


According to reports, the pickle patches put out in 
the vicinity of Monticello, Ind., for the salting station 
at that place are in excellent condition. 

Otto Allen, who has been engaged in securing acre- 
age to be planted to tomatoes for the Snider Preserve 
Company, is quoted as saying that the output of the 
Marion and Fairmount factories of that concern will 
practically be doubled this year. The crop is expected 
to be ready to harvest about the middle of August, 
when both factories wil! begin operations with greatly 
increased working forces. 








Canning Factory Notes 
(Continued from Page 36.) 
slightly in excess of last year. The peas are said to be 
of excellent quality. The sweet corn crop is reported 
doing well around Geneseo, and there is said to be 
promise of another equally satisfactory run at the fac- 
tory when that crop is ready. 

O. W. Holt, of Manhattan, Kan., who has been con- 
ducting a thriving’ wholesale and retail grocery busi- 
ness in Manhattan for several years, has organized his 
store into the Bee Hive Mercantile Company, capi- 
talized at $50,000, and will operate a canning factory 
and evaporating plant, besides doing a general mer- 
chandise business and manufacturing grocery sundries. 
It is reported that later on the company will also 
operate a vinegar distillery. 

The Magnolia, Ark., ““News,” in speaking of the 
canning factory at that place, states that “the canning 
factory continues running with uninterrupted regular- 
itv, and it will require two or three weeks yet to work 
up the Elberta crop, which is turning out to'be the 
largest ever grown here. C. E. Addison, who assumed 
management of the plant this year, is making a pro- 
nounced success of the enterprise, having a wide ex- 
perience in this particular business throughout other 
states. Not only are the peaches this season large in 
size but exceptionally fine in quality.” 
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Tom Scott, who made his headquarters in Milwaukee 
during the month of July, has returned.to Cadiz, O. 

Luman R. Wing, of Luman R. Wing & Co., of 
Chicago, visited the trade in New York City a short 
time ago. 

W. C. Pressing, of Pressing & Orr Company, Nor- 
walk, Ohio, was a caller at THE CANNER office on 
Friday last. 

George E. Watkin, a well known broker of Indian- 
apolis, Ind., arrived in the New York market on Satur- 
day last for a brief visit. 

W. B. Gere, of the Merrell-Soule Company, Syra- 
cuse, N. Y., was.a visitor in the New York canned 
goods trade on Tuesday of last week. 


Personal Paragraphs 





F. L. Dutton, sales manager for the Grafton John- 
son Canneries, Greenwood, Ind., is spending several 
days in the New York canned goods trade. 

The resignation of Edward Hosier, treasurer of the 
New York Wholesale Grocers’ Association, has been 
accepted with regret. Howard Sills has been appointed 
to the office. 

C. M. Martz, of the Arcadia Canning Company, 
Arcadia, Ind., called on THE CANNER last week. Mr. 
Martz was returning to Arcadia from Waterloo, Wis., 
where he has been handling the pea pack, as is his 
usual custom. 

Jack Hulsebus, of W. S. Knight & Co., Chicago, has 
returned from a week’s vacation spent in Michigan, 
where he caught a three-pound bass on a life line and 
minnow hook. Evidently Jack is some fisherman as 
well as canned goods salesman. 

W. C. Langbridge, of the Jerome B. Rice Seed Com- 
pany, Cambridge, N. Y., was a caller at this office last 
Friday. Conditions are not as good in Wisconsin, he 
says, as he expected to find them from what he had 
heard from correspondents. There is a short pea 
pack generally. 

Back from a two-weeks’ trip through the pea pack- 
ing districts of New York State and the Middle West, 
E. L. Heebner, of J. M. McNiece & Co., of New York, 
confirms the reports of a considerable shortage in all 
fancy goods. Some packers will not deliver more than 
75 per cent on contract and others will make deliveries 
of fancy Alaskas of not more than 60 per cent. 

Sydney Thursby, of Kemp, Day & Co., New York, 
returned on Wednesday last from a short fishing ex- 
cursion to Mark Rock near the mouth of the Susque- 
hanna River. He caught 13 fish—12 striped bass and 
one black bass, a ten-pounder, ’tis said. By this catch 
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Mr. Thursby is able to sustain his reputation as the 
most successful disciple of Izaac Walton in the New 
York canned goods trade. Certain epicures in the 
grocery trade who dine daily at the “round table” at 
the Arkwright Club are ready to assert with all the 
vehemence of conviction that the ten-pounder bass, un- 
willing victim to “Sid’s” prowess, was delightfully easy 
to assimilate. This particular fish was served at a 
select function. 

E. L. Stanton, of E. L. Stanton & Co., St. Louis 
brokers, called on THE CANNER last week. He reports 
the St. Louis market in good condition, buyers pretty 
well covered before the advance in prices. Canned 
goods buyers there seem well contracted on corn and 
are looking for and confidently expecting 100 per cent. 
deliveries and good quality, which Mr. Stanton thinks 
they will get. St. Louis is, like all other markets, up 
in the air in regard to peas until they can ascertain 
with certainty what percentage Wisconsin is going to 
deliver. 

“Without Hulls” for July, the Pressing & Orr Co.’s 
unique little publication, designed to increase the al- 
ready wide popularity of their “Kerneld Corn” and 
other products packed under the “Winorr” brand, 
comes to hand more attractive in appearance than 
ever and we are sure that this diminutive magazine 
must be making a hit with all who see it. “Without 
Hulls” is another example of the brainy business meth- 
ods that have brought, and are keeping, the name of 
Pressing & Orr so well up in the front rank of food 
manufacturers. 

Fred A. Stare, superintendent .of the Columbus, 
Wis., Canning Company, met with quite a serious ac- 
cident recently. While standing on the outside of a 
building which they are tearing down to make room 
for the new building ihey are constructing, a heavy 
piece of angle iron fell and struck him on the head, 
making quite a severe scalp wound, but fortunately 
did not crush the skull. He was picked up unconscious 
and hurried to the local hospital, where his wound was 
dressed. He was afterwards taken home and at the 
last report was doing fairly well. 

Frank Birmingham, formerly traveling salesman for 
the Sea Coast Canning Company, was a visitor in the 
New York market during the week following an ex- 
tended trip to Eastport, Me. He reports a great 
scarcity of sardine fish at all packing points. It is 
stated in this connection that some of the commission 
men in Boston who have been offering to take con- 
tracts of 1910 pack domestic sardines, keyless % oils, 
on the basis of $2.50 per case, f. o. b. factory, are 
now trying to buy stock from packers at 
to $2.85 per case without success. 
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STANDARD OF EXCELLENCY 
THE BEST 


Because it uses a cheaper and 
heavier Naphtha than any other 
Machine. Makes one quality of 
gas under all conditions. The only 
fuel Gas Machine placed in Class 
“A” by National Board of Insur- 
ance Underwriters. We can name 
instances of the 20th Century re- 
placing installations boasted of by 
our competitors in their adver- 
tising matter. It is absolutely 
automatic. sad 
If you can use a Gas Machine, write to us 
for information about the 20th Century. 
Wecansoon 

show you ¥Y 

thatthe best 1 
is thecheap- 
est. If you 
want the 
best and 
most effi- 
cient Gas 
service, go 
to Kemp. 
You will 
finally buy 
a 20th Cent- 
ury, save 
trouble and 
expenseand 
buy it now. 





























The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
































“At the Drop of the Hat” 


@ The Knapp Labeler and Boxer are always ready for 
business ‘‘ at the drop of the hat.’’ 











@ Most growing concerns are installing up-to-date 
Labeling-and Boxing Machines made by the Knapp 
Company, yet some are labeling by hand. It is to this 
class we offer our services as labeling engineers. 


@ Trya Knapp outfit and you will wonder how you ever 
got along with hand labeling. Let this be the day in which 
you write us for catalogue and prices. The rest is easy. 


The Fred H. Knapp Co., Westminster, Md. 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be te Thie Office 


Not Later Than Tuesday. 
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EXPERIENCED HELP WANTED. 





WANTED—Corn cutter room man for 12 cutters; give 
references when writing; state wages desired. Address P. 
Hohenadel, Jr., Canning Co., Rochelle, Ill. 





WANTED—Single man to take charge of bottle department 
in pickle factory. Address ‘‘ Pickles,’’ care THE CANNER. 





WANTED—Canning factory machine and solder men. Ad- 
dress Western Grocer Co. mills, canning department, Marshall- 
town, Iowa. 





WANTED—A thoroughly competent factory superintendent, 
who can pack peas, tomatoes, kraut and pork and beans and 
handle help successfully. Good salary paid to right party. Cor- 
respondence confidential. Address ‘‘ C. L. R.’’ care THE 
CANNER. 








FACTORIES. 





WANTED 





Splendid opportunity for new canning factory 


on the new line of the Rock Island Southern Railway Company. 
Address Rock Island Southern, Davenport, Ia. 








FOR SALE—One new 26x44 Owen bean and pea huller; only 
been used a few days; in first-class condition. 
cost, $450. 


Price, $250; 
Address Laughlin Bros, Co., Nappanee, Ind. 











FOR SALE g 
new; in good condition; will sell very cheap. 
care THE CANNER. 


One No. 2 Knapp labeling machine; almost 
Address Tipton, 








MISCELLANEOUS. 


FOR SALE—Processes and formulas for all fruits and vege- 
tables. These processes and formulas are the result of years 
of study and practical demonstration, and can be relied upon 
in every particular. Write for prices and information about 
them. Address ‘‘ Practical,’’ care THE CANNER. 





FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 





FOR HALE—One thousand to two thousand cases assorted 
canned peas. Address ‘‘Box 8S. 742,’’ care THE CANNER. 








FACTORIES. 








MISCELLANEOUS. 





WANTED—Five hundred to one thousand cases peas; state 
quality and price. Address ‘‘ Buyer,’’ care THE CANNER. 








WANTED—To sell the work entitled ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Tue CANNER Publishing Co., 5 Wabash Ave., Chicago. 
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MACHINERY. 











FOR SALE—Refitted Hawkins capper. 

tically as good as new. 
be required. Will entertain offer for prompt shipment. 
Haserot Canneries Co., Cleveland, Ohio. 


Working parts prac- 
Equipped with steels such as may 
The 





FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted te 

label dented cans. 

These machines have all the new improvements, and we guar- 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 





FOR SALE—One Stevens power tomato filler; one Model 
M, 1900 Sprague corn cutter; one rotary silker; one Burnham 
cooker and filler, single; one gas plant; 3 single iron soldering 
machines; 2 horizontal Baker retorts; are in good condition. 
Will sell for $300 if taken at once. D. H. Gray & Son, 
Elwood, Ill. 








FOR SALE—One power kraut cutter complete, with pulleys, 
gears and two disks; one Cyclone pulp and pumpkin machine. 
Address Klindt-Geiger Canning Co., Cassville, Wis. 


FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber. Healthy locality near Memphis. Owa- 


ers inexperienced. Address, Bank, Halls, Tenn. 












































CANNING BOXES 
BOX SHOOKS 


DO YOU NEED ANY 


Field Crates? 


Ours have 


ELM SLATS and HARDWOOD ENDS 






























Canning Boxes always in stock for 
immediate shipment 












Bell-Coggeshall Box Co. 


Incorporated 





Louisville, - Kentucky 
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UNIVERSAL LIQUID TESTER 


A device for 
testing the con- 
sistency of any 
liquid or semi- 
liquid, such as 
Catsup, Tom- 
ato Pulp, Pre- 
pared Mus- 
tard, Oils, 
Salad Dres- 
sing, etc. It 
assures unl- 
formity of your 
product. 


Write for 


particulars 


Universal Liquid Tester Co. 


(Not Inc.) 
616 W. Kinzie St. 
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PATENT APPL.FOR 


Chicago, Ills. 











adjustment. 
first season. 


Morral Bros. 
Morral, O. 





Can you ask for 


The 


If you will use the Blakeslee 
Simplicity Can Righting Machine 


it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 


therefore there is no chance for it to get out of 
The users say it will save its cost the 


a better endorsement 


Ask more about the machine. Address 


Huntley Mig. Co. 


Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 

















Jones & Laughlin Steel Company 


American Iron & Steel Works 

















PITTSBURGH, PA. 


ALSO 


INCLUDING 


Galvanizing Stock 


Milk Can Stock 
Tinning Stock 











General Offices - - - 
Branch Office and Wiasdtibese - - 





NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. 
BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. 


ATLANTA, Fourth National Bank Bldg. 


BRIGHT COKE TIN PLATE 
TIN MILL BLACK PRODUCTS 


Enameling Stock 
Show Card Stock 


Black Taggers 





. PITTSBURGH 





CHICAGO 








SALES OFFICES 





BUFFALO, W 


SAN FRAN 


PHILADELPHIA, Arcade Bldg. 


hite Bidg. 


DETROIT, 810 Penobscot Bldg. 


CISCO, Crocker Bldg. 
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COMPLETE INSTRUCTIONS FOR THE SALTING OF 
PICKLES. 
(Reprinted by request.) 

Because of the numerous failures in the curing of 
cucumbers in the last two or three years, and on ac- 
count of the changes in the pure food laws.of certain 
states prohibiting the use of alum, it has become nec- 
essary to change the old formula for salting. Pickles 
must not be shrunken as heretofore. If they are they 
cannot be plumped in processing without the use of 
alum. Therefore, more room wili have to be given in 
the salting vats for the pickles, and the brine must be 
weaker at the start. If the instructions contained in 
the appended formula by Grant, Beall & Co., Chi- 
cago, are followed the stock will cure out all right, 
remaining shapely and will be of good color when 
ready for shipment. 

Cleanliness. 

Always keep your station clean, caution your work- 
men to be as tidy as possible. Prohibit anyone’s use 
of chewing tobacco around the tanks. Do everything 
you can during the receiving season and throughout 
the entire handling of the brine stock to have the 
work done cleanly. The pickles will be eaten by 
somebody and should be handled with this fact in 
mind at all times. 

First Receipts. 

As receipts are always light at the beginning of the 
season, it is necessary to use whisky or olive casks, 
which should be provided for this purpose. 

Clean Casks. 

At the very beginning, see that the casks and all 
other vessels used for pickles are thoroughly clean. 
When pickles come in put the large pickles in one 


cask and the vat run in another. Cover the pickles 
with 40 degrees brine and weight them down to keep 
them from floating. This is done by making a rack 
to fit inside casks, laying same on top of the pickles, 
then wedge or weight these racks down, or use clean 
stones for holding them. Then, as more pickles come 
in, take these racks off and put in more pickles and 
more brine until the casks are full. The water from 
the pickles will weaken the brine until it is about 
30, at which strength it should be kept. 

Follow this pian until pickles come in at the rate 
of about 150 bushels per day, then empty the stock 
from the casks into the tanks and immediately place 
a follower or tank cover over the pickles, being care- 
ful to have the cover fit in the tank so that no pickles 
can get from beneath the follower; then, as more 
pickles come in, remove the follower, add more salt, 
according to instructions, which are hereinafter given. 

Caution. 

At night be sure to keep the pickles under the 
brine by using covers that fit into the cask so that no 
pickles can get from beneath. Fill the casks with 
pickles about four inches from the top so that you 
can have three inches of brine over the cover. Test 
the brine in the casks daily and keep the top brine 
30 to 35 degrees. If the weather is very warm keep 
it as high as 38 degrees. 

Assorting Pickles. 

Vat run pickles are those measuring under four 
inches in length. Large pickles are those measur- 
ing four to five and one-haif inches in length. Keep 
these two sizes separate when salting. If farmers 
bring in their pickles that are not assorted, have 
them separated before weighing, so that you will not 

















“The Maryland Motor Car’ 


Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 








STRUBLE-OEGHSLI BROKERAGE CO. 


Merchandise Brokers 


Oklahoma City and McAlester, Okla. 
Cover all of Oklahoma 


CODES: ARMSBY’S 1909 AND UNITED STATES 


Correspondence Solicited 
































‘Standard Tin Plate Co. 


CANONSBURC PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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‘ “ALL OUR CANS ARE WASHED AND STERIL- 
he ATI 0 fe AL C AN i a ae IZED BEFORE THEY ARE FILLED.” 
Jones’ Can Washer 
ECTORY isan 


A Complete List of the Can- 
ners of the United States 


Compiled by 


From Last Fall’s Statistical Reports 


Carefully prepared and up-to-date. 
Arranged by counties. ‘-Lists corrected 
by canners themselves; verified by com- 
petent authorities. 

Distributed free to members of the 


ul T ’ * ts" were ee -_ 
NATIONAL CANNERS’ ASSOCIA- ce *. et es : 
TION. S Gute eer te hk 
Messrs. Sprague Canning Machinery be cago, > 
00 Gentlemen:—We are pleased to report that we used the Jones’ 
Sold to the TRADE at $2. per on ee - ——— with = oo i ~~} — and & 
r w a revelation to any Canne oods Packer to use one 0! 
copy ’ postage prepaid. these machines and collect the mass of filth which is washed out 
of cans > r = - shane momines —_ by ern os 
dal . masses of foreign matter, including insects, cinde particles 
Address all orders to the solder, coal, chips of wood, etc., but also rendered cans free 
from acids or fluxes used in manufacturing the cans, 
We would not think for one moment of packing food products 


National Ganners’ Association > = cans gon using these yn for cleansing them, and 


xi © Opigned) ‘GIBSON CANNING GANNING CO 
gne; x 
Belair, Maryland 3. W 


- McCall, Manager. 
Personal Checks Accepted 5 Wabash Avenue, CHICAGO 








SPRAGUE CANNING MACHINERY CO. 












































THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 
TESTIMONIAL 


Smyrna, Delaware, Dec. 3, 1909. 











Sprague Canning Machinery Co., Chicago, III. 

Gentlemen:—We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 
speed varying from 72 to 96 No. 3 cans per minute. At the higher speed of 96, the machine seemed to do as good 
and satisfactory work as at the lower speed of 72. In our opinion, you have increased the speed of the Hawkins 
Capper at least 50 per cent. At 90 cans per minute it did as good work with the new cams as it did formerly at 
a speed of 60 cans per minute. . 

We congratulate you on the splendid success attending the great improvement these new cams are to an 
already excellent machine as the Hawkins Capper undoubtedly is. Very truly yours, 

J. H. HOFFECKER CANNING CO. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., Genera! Agents 5 WABASH AVENUE, CHICAGO 
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have large pickies in with the vat run or vice versa. 
Nubbins must not exceed 3 per cent, and should a 
farmer bring in pickles that exceed that amount, they 
must be thrown out. What we call a nubbin is‘a 
crooked, knotty, misshaped pickle of any size what- 
soever. Do not salt pickles that will measure over six 
inches in length or any that are yellow. These pickles 
will invariably cure up hollow and they will be worth- 
less and only take up tank room for nothing. Do 
not accept them from the farmers, consequently he 
will not bring them to you. Encourage growers to 


use crates instead of bags to haul pickles to the sta- 
tion, and get them to bring in their stock each day 
as picked. 


Starting Tanks, 

Before starting a tank see that it is thoroughly 
clean and that the pump box is securely fastened to 
the side of the tank and the holes at the bottom of 
the pump boxes open. Also provide a cover for each 
pump box, so that no pickles can fall inside it and 
cause trouble in getting bottom brine tests. Use 40 
degrees brine. Start your tanks with nine inches of 
40 test brine. Make this brine a day or so ahead so 
that all the salt will be thoroughly dissolved. As 
pickles come in, scatter them evenly over the tanks 
and do not permit them to be piled in heaps, but keep 
them level. It is also a good plan to spray the 
pickles very lightly with water just previous to spread- 
ing on the salt, as this has a tendency to cooi the 
pickles, and the salt will stick to them. Salt should 
also be spread evenly over the pickles, not heaped up. 

How to Make Brine. 

In making brine in a 14-foot tank run in nine 
inches of water and add 840 pounds of salt, when 
thoroughly dissolved this will make about 40 degrees 
brine. Allow this to stand a day and then test. If 
too weak add salt gradually until the brine tests 40 
degrees. In a ten-foot tank with nine inches of wa- 
ter it will require 430 pounds of salt to make 4o de- 
grees brine. 

Salting in Tanks. 

About ninety bushels of pickles can be put in a 
14-foot tank without adding any more salt to the 
brine already made. After that to each bushel of 
pickles add five pounds of salt or one bushel meas- 
ure of salt to each fifteen bushels pickles. As pickles 
come in and receipts in any one day are enough for 
the pickles to be three inches above the brine then you 
should add a little water and more salt. When your 
records show that you have about goo bushels of 
pickles in a 14-foot tank, place the follower and key 
it down and run on enough water to cover the tank. 
Brine should be about four inches above the head, fill 
the tank full of brine until it runs over, then throw 
sufficient salt on top until you have five pounds of 
satt for every bushel of pickles in the tank. 

Pumping Tanks. 

When tank is full start and pump the tank and 

test brine. Brine should register 30 degrees when 


tank is keyed down and should be kept at this strength 
for about four days. Salt will have to be added each 
day in order to keep the strength of the brine at this 
test; as the water in the pickles will naturally weaken 
the brine, as fermentation proceeds add more salt and 
keep adding salt until brine tests 35 degrees at the 
end of the first week. At the end of the second 
week the brine should test about 40 degrees. At the 
end of the third week it should test 45 degrees and 
kept there until cool weather. Then there should be 
sufficient salt put/ on to bring it up to 55 degrees, 
Pumping should be done daily in order to keep up 
thorough circulation while fermentation is going on. 
Care of Partly Filled Tanks. 

The brine at no time should be less than three 
inches below the pickles. Every Saturday night put 
the follower in each tank and run the brine two and! 
a half inches over them. This is done by putting in! 
the follower, running in sufficient water to cover and 
add enough salt, start your pump and pump brine 
over thoroughly until it tests at ieast 30 degrees, 
Leaving the brine too low on pickles over night, and 
not covering them completely over Sunday, will surely 
cause soft pickles, slippery, heated or otherwise dam- 
aged stock. A brine test must be made the first thing 
every morning, Sundays included, during the receiy- 
ing season and for forty days after. Records of these 
tests, together with the amount of salt and time when 
salt is applied, must be kept and entered into the rec- 
ord book, also on report form furnished for same. 

Scum. 

When the scum resulting from fermentation acct- 
mulates on the tanks it should be removed before it 
turns black or settles down on the cover. If tanks 
are outdoors or in the open air they will not scum 
like tanks that are under cover, as the circulation of 
air does not permit the scum to accumulate. It may 
also appear that tanks that are outdoors are not fer- 
menting as they should. This, however, is not the 
case, as they are fermenting just the same, but it is 
not so noticeable. The main thing is to keep your 
brine not less than 30 degrees and increasing accord- 
ing to instructions from time to time. 

Difference in Brine Top and Bottom of Tanks. 

To test brine get a large mouthed bottle, also a 
stick that will reach to the bottom of the tank, then 
adjust the cork with a hook or nail in it, in this bottle, 
with a string fastened to it, fastening bottle to stick. 
Then push the bottle down to the bottom of the tank 
and pull out the cork; you will then get brine suffi- 
cient from the bottom of the tank for testing. Draw 
it out quickly and test it, and should there be as much 
as 5 degrees difference between the brine at the bot- 
tom of the tank and that at the top, the pump should 
be started at once and brine pumped from the bot- 
tom to the top of the tank until the top brine tests 
within 2 degrees of that of the bottom. Before 
pumping be sure the scum is off that has formed on 
top of the brine. 














REYNOLDS CANNERS’ TRUCKS 


Don’t be without the highest-grade warehouse trucks made. They are imitated, but never equalied. 


MR, CANNER:— 


Made in twenty-one sizes, with or without racks. 


Easy running. Easily guided. Last a lifetime. 


Write for Booklet C. A. N. 


‘LANSING WHEELBARROW COMPANY, LANSING, MICH. 


PHILADELPHIA 


NEW YORK 


CHICAGO KANSAS CITY MINNEAPOLIS SAN FRANCISCO 
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EIGHTEEN PLANTS 














Equipped with modern machinery and 
operated by skilled labor, enable us to 
set the pace in Tin Plate manufacture 


SPECIFY THE STANDARD BRANDS 








“AMERICAN 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 
Note:—AMERICAN COKE is an everyday plate, made better 


to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet ama fin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 
Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 
Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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Ropy Tanks. 

When brine becomes ropy or sour skim if scummy, 
add salt enough to raise the test three to five degrees. 
If this does not prevent ropiness bore a hole in the 
side of the tank about six inches below the top of 
the brine or further if the ropy brine extends down 
below the head. Draw off the ropy brine and run 
on fresh brine. After that pump bottom brie on to 
the top. Ropy brine is caused by rapid fermentation 
and usually by not having sufficient salt on the pickles, 
also by lack of pumping. If tanks are thoroughly 
pumped and carefully salted the brine will never be 
ropy. Ropy brine, however, is not an indication of 
a spoiled tank of pickles and does not need to give 
anxiety except that it must have immediate attention 
as above. | 

General Care of Pickle Tanks and Stations. 

For the first three or four weeks after a tank is 
headed down 25 to 50 pounds of salt should be added 
every other day to keep the brine fresh and sweet, but 
not enough to materially change the test. At the 
close of the third week brine should be about 45 de- 
grees. Test brine morning and evening and keep 
record of same. Cover pickles each evening after 
all the pickles have been taken in, cover your pickles 
in tanks by adding quite considerabie salt, even though 
you have just put salt on, sprinkle on more salt on 
top of the last pickles that were taken in and it is 
best to cover these pickles over with a heavy piece of 
carpet, gunny sack or sheet, anything to keep the air 
from them. Tuck this in around the side of the 
tank; this will protect the pickles. This cloth or sheet 
will soon become saturated with brine so that it wili 
protect the pickles from the air over night just as 
good as heavy covers. If pickles come in very slow 
cover over half of the tank with boards, then put 
the pickles in on the opposite side of the tank, keep- 
ing them under brine as much as possible, then the 
next day shift the boards to the opposite side of the 
tank and continue until the pickle tanks are full. 
Pickles cannot spoil if they are kept under the brine. 
This may mean extra work when pickles are coming 
in slow, but it is absolutely necessary. Don’t uncover 
pickles in the morning until you have sufficient pickles 
on platform to put in your tanks. Number each 
tank and keep a record of just the number of pounds 
of pickles that go in each tank, as well as the num- 
ber of pounds of salt so that at all times you will 
know just what you have in each tank, and have it on 
a separate page in your book. If at any time con- 
ditions do not seem to be right report promptly in 
making your daily report to superintendent. Forms 
will be furnished to each station and these daily re- 
ports must be made out accurately, giving the amount 
of vat run and large pickles taken in, the numbers of 
tanks they are put in, the pounds of salt used and 
the general conditions governing each day’s work. 
These reports must be made up absolutely correct as 
to the testing of the brine, weight of pickles, etc. It 
is the only guide that we have and when anything 
is wrong we can tell it by these reports just as quickly 
as though we were at the station, therefore we in- 
sist on an absolutely correct report, whether the re- 
port looks favorable or otherwise. 

Leaky Tanks. 

Inspect your tanks daily for leaks. If you notice 
that the brine is leaking off a tank watch it and see 
where the leak is, and if it leaks badly report at once. 


If all the above instructions are followed out to the 
letter nothing but the very best results will be ob. 
tained and the pickles will be equal to the best in 
quality. 
Square Dealing. 

Treat the growers with courtesy and fairness al- 
ways. If their stock is not according to contract po- 
litely tell them so and patiently try to educate them to 
produce what is wanted. Keep on good terms with 
every one and it will help in getting next year’s acre. 
age, and that is the one essential requirement at a 
salting station. 


RULES FOR SUCCESS. 

Have a definite aim. 

Go straight for it. 

Master all details. 

Always know more than you are expected to know, 

Remember that difficulties are only made to over- 
come, 

Treat failure as stepping stones to further effort, 

Never put your hand out further than you can 
draw it back. 

At times be bold; always prudent. 

The minority often beats the majority in the end. 

Make good use of other men’s brains. 

Listen well, answer cautiously, decide promptly. 

Preserve by all means in your power “a sound 
mind in a sound body.”—W. W. Dougherty. 


_— 


Watch THe CANNER’s Want and For Sale ads’ for 
business chances, 








Delay May Prove 
Costly 


@ It’s either one thing or the other 
—you want to sell some used can- 
ning machinery, or you want to buy 


some. Probably it’s a filler or a 
cutter you're interested in. It makes 
little difference which, if you place a 
“Want” or “For Sale” ad. in “The 
Canner,’’ because this paper is read 
every week by practically every 
large canner in the United States, 
as well as most of the smaller ones. 


@ There’s no question about the 
resultfullness of “‘Canner” classi- 
fied ads; the thing you want to do 
is to send in yours AT ONCE! 
Delay may prove costly, particularly 
if it is tomato or corn machinery 
you're thinking about. 
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CORN Will Mean COIN This Season! 


Will the old machines see you through and 
stand crowding? 


We have provided a fair stock of standard 
machines and repair parts, but they are 'going 
pretty fast! Are you protected? 


SPRAGUE CANNING MACHINERY CO. 
CHICAGO 


Sprague Model M Cutters, Ulery and M. & S. Silkers, Corn Silk 
Brushing Machines, Mixers, Cookers, Etc. 























The Sprague Universal 
Liquid Filler and Syruping Machine 


This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert ¢ to numbe ten size 


Works equally well on ordinary cap hvule. 
Friction Top or Sanitary Cans, 
or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 

It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 


For further particulars and list of users address 
DANIEL G. TRENCH & Cu., General Agents 


Sprague Canning Machinery Company, 5’Wabesh Avenue, CHICAGO 
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CANNED SWEET POTATO SITUATION HERE. 


H.-C. Steckel & Co., Baltimore, report: “From a 
careful canvas of spot stocks of sweet potatoes in this 
section, we conclude that there is not enough left to 
take care of demand jor the next sixty days without 
advancing today’s quotations. Stocks remaining in 
first hands as of the first of the month have been 
cut in half by the continued good buying of the past 
three weeks. Shipments out of new packing out of 
this territory will not be made before the last week 
in September.” 


ADVICE TO A LAWYER. 

Some time before Judge S. S. Ford was elected to 
the-Common Pleas bench he was employed -as~attor- 
ney for the defense in a case in Criminal Court. The 
jury was out three hours, but finally brought in a 
verdict of not guilty. 

Next day Judge Ford met one of the jurors in the 
case. 

“Well, we set your man free,” the juror said. “He 
was as innocent as a new-born babe.” 

“Certainly he was,” remarked Judge Ford. “I was 
a little surprised at the length of your deliberations.” 

“T’ll tell you about that,” said the juror. “If you 
had rested your case when the state got through we 
would have acquitted your man in a second. That 
testimony you putin for the defense sort of rattled 
us. 

“I’m an old juror, judge, and I want to give you 
a word of advice. When in a trial by jury you are 


defending an innocent man keep him off the witness 
stand.”—-Cleveland Leader. 


Is THE UNIVERSE RUNNING. DOWN? 

It is absolutely certain that the machinery of the 
solar system is running down. The earth, with its 
mass of three thousand trillion tons, moving through 
space a thousand times faster than the average express 
train goes, is being retarded by the friction of the 
atmosphere and’tides to the extent that it loses about 
an hour in 16,000 years, a very slow process, it 
would seem, but one that will inevitably bring the 
earth to a standstill ultimately. And what is true 
of the earth is true of all the worlds and suns. Sir 
Isaac Newton maintained that the motions of all 
bodies in space suffer retardation and that their veloc. 
ity is steadily becoming less and will finally cease, 
Solar systems, like everything else, have their time 
to be born and their time to die—New York 
American. 

LARGEST CORN FIELD. 

Waukegan, Ill., July 28—Lake county claims the 
distinction of having the largest corn field in the state 
—one continuous field in corn. It lies near Grays 
Lake and contains 600 acres of sweet corn, being 
grown by J. Hogenberger for the canning factory at 
Grays Lake village. There is probably no larger field 
of sweet corn in the world. 


Bargains in used machinery in THE CANNER every 
week. wee | 











CORRUGATED FIBRE BOXES 








H. & D. CORRUGATED FIBRE BOARD BOX 


Containing Catsup Bottles packed in Climax Bottle Wrappers 


_ _, These goods packed in this man.er are 20 per cent 

lighter than if packed in wooden cases. Our boxes 
are thoroughly waterproof and will resist very heavy 
freezing. We guarantee less breakage than in wood 
and a much more acceptable package to. your custo- 
mers, @ saving that all manufacturers are looking for 
in this competitive age. Let us hear from you while 
the subject is still fresh in your mind. 





H. & D. CORRUGATED FIBRE CASE 


For marmalade, pickles, mustard or any 
goods packed in glass, this Box will be found 
superior to wood cases. Your package will be 
fully 20 per cent lighter, and there can be no loss 
from breakage, freezing or pilfering. The sav- 
ing we will effect for you will doubly pay for our 
Box. This will materially increase your profits. 


HINDE & DAUCH PAPER CO. 


Sales Offices—New York, Chicago, 
Philadelphia, San Francisco, Boston, 
Pittsburg, St. Louis, Sandusky, Ohio, 


Toronto, Canada. 
Write to our nearest Sales Office for Samples 
and Prices 
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0. E. MCMEANS CHAS. A. TRIPP. 


| 
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Am. Soc. M. E. Am, Inst. E. E. YT pe Y Bucklin $ 


McM & Tri “ y CYCLONE 
nig co = ape § f\ Pulp Machine 


MECHANICAL :: » ELECTRICAL = L “This is the Best Machine im use 
3 - for making Tomato P, fer 

MACHINE DESIGNERS oll Se Ketchup and Goopadeatte 

. kin for Canning. 


i i e of Construction of CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
Design and Superintendenc day. FLOOR SPACE- 4x6 feet. WEIGHT—700 lbs, ain 


CANNING PLANTS WESTERN AGENTS 
Special Conveyors and Handling Systems Sprague Canning Machinery Company, 


607 State Life Bldg. INDIANAPOLIS ~CHICAG O~ 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
T 4 
© —— 
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Ome under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 














THE HARRIS PATENT 


Power Hoist and Carrying Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F, O. B. cars Rome, N. Y. For 
further information and catalogue 
address 


























C. S. HARRIS CO., “azz: Rome, N. Y. 











THE CANNER AND DRIED FRUIT PACKER. 

















BOOKS YOU OUGHT to HAVE 








A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 
Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








§ A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§ A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE GANNER’’, 5 WABASH AVE., CHICAGO 


























GOOD BOOKS For4 


Canner's Library 


Canning and Preserving, with bacteriological Tech- 
nique, by B. W. Duckwall, M. 8.; 500 pages; $5.00. 
Pestage, 29 cents. 

Biles, Basilage and Silage. By Manly Miles, M D., 
FF. BR. M.S. Illustrated. 100 pages. 6x7 in. Cloth, 
5@ cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 6x7 im. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, BE. A. Burnett, A. W. Fulton, B. W. Srow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 im. Cloth. $1.50. 

Field Netes eon Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 6x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
5x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Mlustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 6x7 in. 150 pages. Cloth. 50 
ot 

@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 











For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 


























































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who du furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Cannere’ Hesociation. 








A. SEARS, President, W. B, —: Vice-President, FRANK E, eqeeett. Sec’y and Treas., 
Chillicothe, ataibe: ta ‘outa, 0 to jean a toe ens 0,000, $10.00; 100,000 te 
Dues are graduat output, as follows: ‘ackers of f. 1,000 > 00; 50,000 to 100, 
450,000, $25.00; 250,000 to 200, 000, $25.00; exceeding 200,000, $50.00. ape eh 9 ey : j 





Gestern Canners 


W. B. ROACH. President, GENE ee ’ eens FRIEND F. WILEY, Fags t/ and Treas., 
Hart, Mich. £ureka, Ii. Edinburgh, Ind. 








Itlinois Canners’ Association. 














I. Ww. Gan, President, E. F. Trego, Vice-Presid: Gen Seo’y-Treas, 
Gibson City. Wospest ton. _ cg ~ 
Southern Canners’ Hesoctation. 
B. 4. CRADDOCK, President, J. O. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn. ~ | Lebanon, ‘Tenn. Whiteville, 
Indiana Canners’ Association. 
6. W. MoREF NES, President, CHAS. LATCHEM, Vive-Presiden F. JOS, SCHULER, Seo’y and Treas., 
okoma. ed Wabash. . Crothersville” 
Obio Canners’ Association. 
J. O. WARVEL. Presidest, L. A. SEARS, Vice-President, JAS, STOOPS, Sec’y and Treas., 
Van Wert. Chillicoth he, Dayton. 





Cri-State Packers’ Association. 


W. 0. HOFFECKER, President, Smyrna, Del. E. GREENABAUM, ere Seaford, Del. ROBT.'S. FOGG, eg, toy | Salers, A 
’ 





CHAS, T. WRIGHTSON, Vice-President, Easton, Md. Cc. M, ASHIELL, Secretary and Treasurer, Princess 
Kentucky Packers’ Association. 
E. C. TANNER, President, STEELE READING, Secretary, 
MoKinley Frankfort. 








Canners’ League of California. 














L. F. GRAHAM, President. San Jose F. F. STETSON, Vice-President, Les oe. ISIDOR JACOBS, View Pegsident, San Francisco, 
HENRY P. DIMOND, Secretary, San Francisco. AY DEMING, Treasurer, San Fr ancisco, 
New York State Canned Goods Packers’ Association. 
JAMES FP. OLNEY, President, . 8 THORNE, Vice-President, A. RB. RSSSIELD, Secretary, A. EB, HUNT, Treasurer, 
ome, N. > 2 Geneva, N. Y. Utiea, 4. f. Oswego, N. Y, 
Iowa Cannere’ Hesociation. 
R. O. WOODARD, President, JACOB WACKENBARTH, Vice-Pres., E. W. VIRDEN, Sec’y and Treas., 
Elgin. Independence. Cedar Rapids. 
». Minnesota Canners’ ,seeeiation. 
M. EK. HEGERLE, President, F. A. AGNEW, Vice-President, Seoretary, A. M. HATCH, Treasurer, 
t. Bonifacius. Cannon Falls. wis Basen Faribault. 





uri Valley Camners’ Association. 














B. B. GILLETTE, President, Marionville. . STAGNER, Tripoli, lowa. L. I. MOORE, Sec’y and Treas,, Oregon. 
iconsin Camners’ Association. 

W. ©, LEITSCH, President, Ww. #. = Vice-President, C. MADSEN, Treasurer, CHAS. VOIGT, Secretary, 
Columbus. Markesan. Manitowoe. Sheboygan. 
Michigan Canners’ Association. 

W. 8. THOMAS, President, , RB. ROACH, Vice-President, FRANK GERBER, Treasurer. 

Grand Rapids, Mich. Hart, Mich. Fremont, Mich. 
" ? Gar G. A. LAYMAN, Sec’-Treas, 
fe a Virginia Canners’ Hssociation. Daleville. ; 
achi and lies Hesoctation. 
Canning Ma Ha ear res Al Tm, WHITEMURET, vie ‘3 


GEO. W. COBB, President, 
Fairport, N. Y. 





National Carmed Goods and Dried fruit Brokers’ Hesociation. Sreaaarr, 








0. 8. ip cONER President, JAS. M. comes, nbecretary, ees, 

T. J. CARROLL, President, Hatton’ food waa rere com T. J, RIORDAN, Segond Vice-President, 
FRANK 2. MEYER, _ thir Viow President oe asta x aires. Treasurer, E. C, JOHNSON, Secretary. 

CHAS. H. TORSCH, President, Gulf Ge Camere’ Hovettation I. HEIDENHEIM, Secretary-Treasurer, 


Bay St. Louis. Biloxi, 





Baltimore Canned Goods Exchange — LEANDER LANGRALL, Treasurer. 


70HN 8. GIBBS, JR., President. A. T. MYER, Vice-President. W. F, ASSAU, 




































| meme menace ~~ 
a — 


Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place — 


Plenty of it. 














@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN ComPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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